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MLA FREED OF 56-YEAR-OLD
DEPT. OF JUSTICE DECREE
On July 21, representatives of the Maine Lobstermen’s Association and the U.S.
Department of Justice met before the Honorable D. Brock Hornby, United States
District Court Judge, at the district Courthouse in Portland. There both parties
spoke about the reasons that the consent decree declared against the MLA in 1958
should be removed. There was no acrimony involved; both sides agreed that it
was in the public interest to remove the constraints on the MLA imposed by the
decree so many years ago. As it turned out, Judge Hornby was a colleague of Judge
Edward Gignoux, in front of whom the initial case was tried. We present here selections from the July court transcript.

UPDATE ON THE 2014 LOBSTER
SEASON
By Melissa Waterman
It’s getting to be that time of year. The
water is growing colder, the back-toschool sales are over, and the tourists are heading back to their homes.
For Maine lobstermen, however, the
season is in full swing. A quick survey

of the coast shows that while things
may have started off slowly in early
and mid-summer, landings definitely
picked up in August.
“Our catch has been good right along
this year,” explained Steve Peabody,
general manager of the JonesportContinued on page 16

Michele Cano, for the United States Department of Justice Antitrust Division:
After more than a half a century the MLA now seeks to terminate the final
judgment, and the United States supports this request. The 1958 final judgment long ago accomplished its purpose and is no longer necessary to protect
competition. The Maine lobster industry has changed significantly since the
final judgment was entered, and the Sherman Act has been amended several
times, making the terms of the final judgment obsolete.
The MLA, its members, and all lobstermen remain fully bound by a more robust Sherman Act than existed back in 1958. Moreover, the final judgment may
be deterring the MLA from engaging in legitimate, lawful advocacy and education efforts related to fisheries management.
Mary Ann Mason, Crowell & Moring, Washington, D.C., for the MLA:
I think it’s notable that the Department of Justice not only concurs with the
Maine Lobstermen’s Association’s request but, in addition, in its papers the de-

Another fall season is underway. Thus far, landings remain steady. MLA photo.

Continued on page 9
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Each August, the MLA puts on a huge lobster feed as a thank you
to its Washington, DC based pro bono legal team on Hupper’s
Island, located off of Port Clyde.
Pictured above are, from left, David Cousens, president of the
MLA, Chief Justice of the Supreme Court John Roberts, and MLA
executive director Patrice McCarron. MLA photo.
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President’s

NOTES

COASTAL OUTLOOK Thoughts from MLCA President Patrice McCarron

Summer has raced by again and we are turning our minds
to the fall months ahead. This summer was marked by
cooler water temperatures than in past years, a change
that actually harkens back to what was once the norm in
the Gulf of Maine a decade ago. With the cooler temperatures the timing of the annual molt of lobsters was also
pushed back a few weeks. Rather than shed their shells in
early June or July, as has happened the last few years, Maine
lobster went back to a more old-fashioned schedule, with
the molt happening in late July.
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We also give a short review of
the judgment made this July in
U.S. District Court to remove
the Department of Justice consent decree laid on the Maine
Lobstermen’s Association back
in 1958. The Association has
grappled with additional restrictions above and beyond those
provided under the Sherman
Anti-Trust Act for nearly sixty
years. As an advocacy organization for lobstermen and deeply
concerned with the profitability
of the industry, the MLA can now
move forward on a level playing field with all others in dealing with these issues. Landings
provides a selection of text from
Judge Hornby’s historic ruling on
July 21.

can take to protect that joint. Miranda Rogers, daughter of
an Orr’s Island lobsterman, writes about her work with the
Tufts University Public Health program. She is conducting
a survey of Maine lobstermen in an effort to create a mobile health unit that can go where the fishermen are and
provide basic preventative care. We hope many lobstermen will take time to participate in the survey.
Landings also provides an update on the ongoing monitoring of lobster and crab at the mouth of the Penobscot River
conducted by the Department of Marine Resources. After
the closure of a small area of the
river to fishing last February, the
department committed to sample lobsters and crabs there for at
least the next two years to track
the presence of mercury in those
species.
The
Maine
Import-Export
Lobster Dealers Association has
reconfigured itself and hired its
first executive director. Annie
Tselikis, once a staff person with
the MLA, will become the Maine
Lobster Dealers Association’s
part-time director this fall.
Tselikis was the education coordinator at the MLA, and also
oversaw the TAA program which
concluded last year.

This month Landings also features an article on Col. Joe
Fessenden, chief of the DMR
Bureau of Marine Patrol.
Fessenden has been with the
Bureau
since 1974 and still exudes
Summer may have come to a close but not the
great
enthusiasm
and delight in
Maine lobster fishery. The harvests continue as
his
job.
Like
the
fishermen he
the weather turns cooler. MLA photo.
works with, Joe understands the
Luke Holden’s expanding restaumeaning of hard work and has
rant company is also profiled in a
story published in the Portland Press Herald this summer. brought a level of honesty and fairness to his Bureau since
Holden has taken his concept – a small, no-frills restaurant becoming chief in 1994. We are honored to feature him as
featuring only Maine lobster rolls and other Maine seafood our Remarkable Person this month.
items – and run with it, opening successive Luke’s Lobster Finally, we meet one of MLA’s founding members, Harold
outposts in New York City, Philadelphia and Washington, Crowley of Corea, who talks about what has and has not
D.C. Last year he began processing lobster for his business changed about Maine’s lobster industry. Crowley has
at a new facility in Saco, Maine.
fished through the lean and not-so-lean times, and shares
The health of fishermen has been a continuing topic within
Landings in past months as the Affordable Care Act was
introduced and put in place throughout the country. In
this issue we look at two aspects of fishermen’s health. Ann
Backus writes about the wear-and-tear that fishing can
have on an individual’s knees and the simple steps that one

his thoughtful perspective.
I hope you enjoy this issue. As always, we welcome your
feedback and contributions.

MLCA fosters thriving coastal
communities and preserves
Maine’s lobstering heritage
Send your support to:
Maine Lobstermen’s Community Alliance | P.O. Box 315 | Kennebunk, Maine | 04043 | www.mlcalliance.org
The MLCA invites you to support Maine’s
lobster industry. Donations of $25 or more
include a subscription to Landings.
Donation $
Please note amount. Check or credit card
accepted.
MLCA is a 501 (c) 3 non-proﬁt charitable
organization.

Name
Address
City, State, Zip
Email
Phone
Credit Card #
Expiration

Security Code
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LUKE’S LOBSTER LEADS THE WAY
By Jennifer Van Allen
First published in the Portland Press
Herald, July, 2014. Reprinted with permission
The state’s most ambitious marketing campaign yet to stoke global appetite for Maine lobster is now underway. But thanks to the efforts of
a fresh-faced 30-year-old from Cape
Elizabeth, the state’s signature seafood may not be such a hard sell.

that employs hundreds of Mainers
and has an estimated $1 billion economic impact in the state each year.
In December 2012, Holden and his
brother Bryan opened Cape Seafood,
a processing plant in Saco, to supply
his restaurants, and in so doing created up to 125 local jobs during the
peak of the season. And last year,
Luke was tapped to join the boards of
the Lobster Institute and the Maine
Lobster Marketing Collaborative.

Since opening his first Luke’s Lobster
restaurant in October 2009, just two
years out of college, Luke Holden
and his partners have made the $15
Maine lobster roll into a sought-after delicacy for foodies in New York,
Washington, D.C., and Philadelphia.
The 13 locations – which are furnished with lobster traps and buoys
and serve up native brands such as
Hurricane Soups and Gifford’s Ice
Cream – have attracted a raft of acclaim from the likes of The New York
Times, Wall Street Journal, Bloomberg
Business Week, GQ and The New
Yorker. The young entrepreneur has
landed on 30 under 30 lists compiled
by Forbes and Inc. magazine and
Zagat’s survey.

“I just loved the feeling that you get
when you pull up that lobster trap
and you don’t know what you’re going to get,” he said.
Even now, he goes fishing every
chance he gets, waking at 4:30 a.m.
and setting out with a rod and reel on
the 16-foot wooden skiff he built in
high school to catch the sunrise and
the still waters and possibly dinner.

Luke’s Lobster is now in 13 locations along the East Coast. Photo
courtesy of TheGothamist.com.
“Luke has a uniquely comprehensive understanding of the industry,
great business acumen and has been
very successful in marketing Maine
lobster,” said Pat Keliher, commissioner for the Department of Marine
Resources. “He has done an out-

“It just completely brings me back to
center,” said Holden, who bought a
house in Biddeford with his brother,
and splits his time between Maine
and Manhattan. “It’s just very peaceful.”
At Georgetown, Holden majored in
finance and management and interned with investment banking giant UBS. That led to a job with Cohen
& Steers Inc., a boutique firm that
specializes in mergers and acquisitions in the real estate sector.
But for a Maine-bred boy who spent
his formative years in the woods, on
the water or at the hockey rink, the

And there was another hunger that
he just couldn’t satisfy: a good lobster roll.
The food that had been ubiquitous
to him growing up was out of reach;
only available at white tablecloth restaurants, often overpriced with filler
added to mask the poor quality of the
product. Even in meals billed as lobster specialties “it was never the star
of the show in terms of the flavor,”
he said. “It was not what I grew up
knowing in Maine, and it was not the
way that the industry ultimately was
going to grow.”
That’s when Holden started thinking about opening a place of his
own. He partnered with Ben Conniff,
a food writer from New England,
and in October 2009, they opened
a 300-square-foot lobster shack in
Manhattan’s East Village. They kept
the operation bare bones, writing
the menu on a chalkboard and putting out eight stools for counter seating. Holden quit his job when they
opened a second location on the
Upper East Side in May 2010, and
went on to open 11 more locations
Continued on page 19
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Holden fell in love with lobstering
when he was 14, and spent his summers fishing even after graduating
from Cape Elizabeth High School
in 2003 and heading to Georgetown
University, where he was captain of
the school’s ice hockey team.

lifestyle of a New York investment
banker was brutal. The first few years
out of college were an endless loop of
16-hour workdays and six-day workweeks, little sleep and even less exercise.
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But even as Holden burnishes the
crustacean’s reputation hundreds of
miles from Maine’s rocky shores, he
has become more deeply entrenched
in local efforts to fortify the industry

standing job of building awareness
and appreciation for Maine lobster.”
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Guest
COLUMN

GUEST COLUMN:

By Colleen Coyne
Strong growth in Asian demand for
American lobster continues in 2014.
Maine’s lobster exporters are poised
to reap more sales and greater market share this fall as Food ExportNortheast expands in-market lobster
promotions and Maine companies
again join Food Export-Northeast at
fall trade shows in Hong Kong and
mainland China.
China became the leading foreign
market consumer of U.S. lobster in
2013, purchasing more than $52.4
million worth, up $24 million (85%)
from 2012. In 2013, growth in sales
of U.S. lobster to China, Hong Kong,
Korea and Taiwan outpaced sales to
traditional big European markets.
Combined, these four Asian markets
accounted for 68% of foreign market
lobster consumption and 87% of the
$53 million in worldwide export sales
growth. Speculation is that much
of the growth in sales to Korea and
Taiwan can be attributed to a spillover effect from the dramatic growth
in Chinese consumer demand.
During the first six months of 2014
(latest data), total exports of U.S.
lobster to world markets jumped
32%, compared to the same period in
2013, to reach $153 million. Increased
purchases by China accounted for
one-third of the total sales growth.
China’s purchases of U.S. lobster

Lobster sales in Asia soaring

swelled to nearly $30 million for
the period (up nearly $13 million or
75%). Hong Kong, up 5%, Korea, up
63%, and Taiwan, up 54%, are also on
track to make 2014 another recordbreaking year for lobster purchases.
Combined, these three markets accounted for $27 million in sales during the first six months of 2014.
Food Export-Northeast will again
provide companies exhibiting at
Seafood Expo Asia (September
2-4, in Hong Kong) and the China
Fisheries & Seafood Expo (November
5-7, in Qingdao, China) with market
briefings, trained interpreters, prearranged meetings with qualified
buyers, and cost-share funding assistance to defray show and travel
expenses. By late August, six Maine
lobster companies were registered to
exhibit at one or both events. Food
Export-Northeast also continues to
conduct importer and chef training seminars to create awareness
and demand for American lobster.
Restaurant and retail promotions
are coordinated to help importers
pull lobster into the consumer market. Product education, business
introductions and promotion support are integral to introducing new
products to foreign markets. Focused
efforts conducted by Food ExportNortheast to promote American lobster to China’s major cities over the
past four years has helped to make

it a familiar item on many restaurant
menus and at many retail counters.
To deepen market penetration and
to expand sales opportunities for
U.S. lobster suppliers, Food ExportNortheast’s current promotion efforts are focusing on China’s second
tier cities. Consumers in these cities have acquired strong purchasing
power and a taste for imported wild
seafood products. Food ExportNortheast, as lead coordinator of
a multi-year USA seafood promotion activity in China, is partnered
with the Alaska Seafood Marketing
Institute, the Southern U.S. Trade
Association and the Western U.S.
Agricultural Trade Association to
conduct unified seafood promotions.
Seminars and promotions featuring
American lobster were conducted
in China’s five largest cities during
2013 (Beijing, Shanghai, Guangzhou,
Chengdu and Shenyang). In 2014,
seminars and promotions are being
conducted in Heilongjiang, Dalian,
Fuzhou, and Chongqing.
E-commerce is now an important
food promotion avenue in China.
E-commerce promotions provide
nationwide product exposure and
sales opportunities. Food ExportNortheast is coordinating lobster
promotions with Alibaba’s retail site,
Tmall, for this fall. Tmall is similar to
Amazon in the U.S. Tmall’s “Single’s
Day” (China’s version of Black Friday)

Colleen Coyne is the Seafood
Program Coordinator for Food
Export USA-Northeast, a non-profit organization that promotes the
export of food, fishery and agricultural products from the northeast
region. Since 2004, Food ExportNortheast has administered a federally-funded export promotion
program for the region’s seafood
industry.
produced sales in excess of US$5 billion during a single 24-hour period
in 2013. Food products ordered online, including live seafood, can be
delivered to consumers within hours
after purchase. With consumer demand building, China’s appetite for
lobster shows no signs of slowing and
Maine’s lobster industry should continue to make strong gains in sales as
market penetration expands.

It’s Your Story!

The largest and most comprehensive exhibit about
Maine’s lobster industry opens summer 2015.

243 Washington St., Bath

www.MaineMaritimeMuseum.org

(207) 443-1316
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MLA MEMBER PROFILE:

Harold Crowley, Corea

By Melissa Waterman
Harold Crowley is a man who sticks
to things. Take lobstering. The
83-year-old Corea lobsterman is fishing close to 800 traps this season,
undeterred by price, or weather, or
age. He has also been a member of
the Maine Lobstermen’s Association
(MLA) since the association’s inception in 1954. “We were trying to get
our heads together to get a little more
price back then,” he said, recalling
the days when he and fellow fisherman Earl Briggs decided to join up.
“There was the MLA and we thought
we could get another 5 cents.”
Crowley and Briggs both remained
members throughout the decades.
Briggs, who passed away in 2010,
served on the board as did Crowley in
the early 1970s. Being part of a larger
group wasn’t part of a lobsterman’s
identity in those days, and it still isn’t,
Crowley admitted. “That’s the problem. Everyone works for himself. One
group works for one thing, the other
works for something else.”
Crowley recalled his early days fishing from his 38-foot Novi boat, when
the price per pound ranged around
30 cents. Dealers called the shots and
prices varied by harbor. “You’d hear
that the price was 5 or 10 cents more
for lobster over there and it would
ricochet up and down the shore continuously,” he said. “One buyer would

Harold Crowley of Corea. Photo
courtesy of P. Crowley.
pay one price but another 50 miles
away would pay another. It was bad.”
While landings in his area have
been good in past years (Hancock
County led the state in lobster volume in 2013, landing close to 44
million pounds), Crowley voices an
old-fashioned view when it comes
to the younger lobstermen who have
fished only during these good years.
“My mother told me that for every
two pennies you earn, put one penny
away. Save it,” he said. “The young
fellows coming up now, I’m afraid
they’re building themselves up to be
let down something terrible. What
will happen if we have two or three
bad years?”

He is rankled by the different regulations that have been put in place
to protect endangered whales from
entanglement. The sinking line rule,
implemented by the National Marine
Fisheries Service in 2010, required
lobstermen to replace floating line
that links traps together with sinking line that lies on the bottom.
Lobstermen have found that the
new rope leads to snarls, hangs up
on rocks and breaks unexpectedly
under strain. “This rope foolishness
is horribly expensive,” Crowley said.
“These guys, they sit in a room with
computers and whales on them and
they don’t have a clue.”
Crowley has noticed accelerated
changes both in local lobster populations and in the lobstermen them-

selves. Lobsters seem to be reaching
sexual maturity much more quickly
than in the past. “If we got one short
egged-out lobster ten years ago, it was
a big deal. Now I’ll get hundreds in a
day. It’s unreal,” he said. Lobstermen
themselves have changed their fishing habits too. “Practically no one
would go outside to fish before.
Now they fish there practically year
round. Course they’ve got those big
boats but that’s where the lobsters
are.” Crowley acknowledges that it’s
been hard to get other lobstermen
interested in joining the MLA. “These
young guys, they are making money
and they want to do what they want
to do,” he said. Crowley, too, has done
what he wanted to do: lobster and be
a vital part of the state’s oldest fishing
organization, the MLA.

Corea harbor. MLA photo.

Looking for a lender
that understands
your business?
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How can we help you net more proﬁt for your
business? Call today to review our wide range
of options.

Auburn • 800.831.4230
FarmCreditEast.com
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FISHERMEN’S HEALTH CARE SUBJECT OF STUDENT PROJECT
small fishing community. I view this
research, and what can come from it,
as a way for me to improve the lives of
hardworking Mainers and preserve a
quintessential element of our state’s
character.

Miranda Rogers was brought up on
Orr’s Island, the daughter of Bailey
Island lobsterman John Rogers. For
three summers during her teenage
years she worked aboard her father’s
boat, the Amanda Marie, which fished
out of Mackerel Cove.

I understand that the topic of health
is very personal, but I hope that those
who choose to join in my research
will be as honest and forthcoming
as possible. Though some questions
may be difficult to answer, that is
simply related to the fact that the
problems faced by Maine fishermen
are innately difficult to begin with. I
anticipate spending all four years of
my medical education involved in
this project and I hope to have your
support in pursuing this important
path.

Currently I am a medical student in
the Maine Track program at Tufts
University School of Medicine. I am
happily indebted to the community
that raised me, and I wish to make a
long-lasting difference in Maine. I am
in a unique position to serve as a conduit between the commercial fishing
community and the health care system—enabling each community to
see through the eyes of the other.
My experience growing up in an extended lobstering family has taught
me that fishermen need better access to medical care that is tailored
to their lifestyle and has an understanding of their occupational challenges. For example, I would like to
make medical care available at times
of the day that do not interrupt fishing and allow fishermen to be flexible
and make weather-dependent decisions. More importantly, I want to
help doctors partner with fishermen
to make health decisions as a team
and act in a way that allows fishermen to continue to work while minimizing the pain and stress associated

Miranda Rogers and John Rogers aboard the Amanda Marie this summer.
Photo courtesy of M. Rogers.
with a harsh and often unpredictable
industry.
In collaboration with Maine Medical
Center I will be performing a survey of the Maine commercial fishing community. This is a daunting
task, and I hope that members of
the fishing community will help me
learn more about their health and
feelings about health care by taking

ownership of this opportunity and
encouraging the rest of the community to participate. The more I learn
upfront, the better I can help fishermen in the long run. The ultimate
goal of this research is to create better access to preventative services
for Maine fishermen, possibly in the
form of a mobile clinic that travels
up the coast and connects with every

All commercial fishing industries are
invited to participate. Both the fisherman and his or her spouse are encouraged to fill out the survey together, though there are separate sections
for each person. Spouses should plan
on completing the survey at the same
time as the fisherman.
Visit the following link to complete
the Maine Commercial Fishing
Community
(MCFC)
Research
Survey survey: https://tufts.qualtrics.
com/SE/?SID=SV_3NLkGsivuUbR6kZ.
Thank you in advance for your time
and effort!

HYDRO-SLAVE
SAME DAY SERVICE AND TECHNICAL SUPPORT

“THINKING OF BUILDING A NEW BOAT?”
LET US QUOTE YOU ON A POWER STEERING OR A POT HAULER.
HAULERS AVAILABLE 8” TO 17”
• ALUMINUM BACKPLATE
• POLISHED STAINLESS BACKPLATE
• ALL STAINLESS HARDWARE
POWER STEERING AVAILABLE IN 5 CLASSES
• UP TO 120 FEET
• STAINLESS QUADRANT ASSEMBLIES
• STAINLESS HELMS
16” SPOKED WHEEL
• BRONZE
• CHROME

ELECTRIC CLUTCHES

HIGH EFFICIENCY VANE
PUMP
$544.70

5.5 HP HONDA POWER UNIT
• 11GPM @ 1500 PSI 2 Stage Pump
• Light, Versatile and Portable
• This unit will power 10”
and 12” and 14” Haulers
• Ideal for outboards and
other small boats
• Log Splitter

DUAL RAM
QUADRANT ASSEMBLY

• 100% Stainless Steel construction
• Rudder side thrust eliminated
• no stress on boat timbers

OUR NEW GENERATION SUPER BLOCKS
• 4” Low LIP and HI LIP
• 5” Low LIP and HI LIP
• 2000 lb. Capacity
• Sealed tapered
roller bearings
• Aluminum Sheaves
• Stainless Sheaves

WORLD’S LARGEST POT HAULER MFG. FOR OVER 40 YEARS
Call John for more information 1-800-747-7550 • Or visit us on
the internet: http://www.midcoast.com/~marinhyd/

MARINE HYDRAULIC ENGINEERING
17 Gordon Drive • Rockland, Maine • Fax: 207-594-9721
Email: marinhyd@midcoast.com
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MAINE LOBSTERMEN’S ASSOCIATION UPDATE
Maine Lobstermen’s
Association
•••

Advocating for a
sustainable lobster resource
and the fishermen and
communities that depend
on it since 1954.
President: David Cousens
So. Thomaston, 207.594.7518
1st VP: Jim Dow
Bass Harbor, 207.288.9846
2nd VP: Kristan Porter
Cutler, 207.259.3306
Sec/Treasurer: Arnold Gamage, Jr.
So. Bristol, 207.644.8110
Directors
Bob Baines, Spruce Head, 596.0177
Dwight Carver, Beals, 497.2895
Gerry Cushman, Port Clyde, 372.6429
Jim Henderson, Camp Ellis, 468.4363
Robert Ingalls, Bucks Harbor, 255.3418
Mark Jones, Boothbay, 633.6054
Jason Joyce, Swan’s Island, 526.4109
Jack Merrill, Islesford, 244.4187
Tad Miller, Matinicus, 372.6941
Willis Spear, Yarmouth, 846.9279
Jay Smith, Nobleboro, 563.5208
Craig Stewart, Long Island, 846.3158
Elliott Thomas, Yarmouth, 846.6201
John Williams, Stonington, 367.2731
Donald Young, Cushing, 354.6404
Jack Young, Vinalhaven, 863.4905

Staff
•••
Executive Director
Patrice McCarron
patrice@mainelobstermen.org
Navigator
April Gilmore McNutt
april@mainelobstermen.org

Executive Assistant
Sarah Paquette
sarah@mainelobstermen.org

Maine Lobstermen’s
Association
203 Lafayette Center
Kennebunk, ME 04043
info@mainelobstermen.org
207.967.4555
www.mainelobstermen.org

Board of Directors’
meeting schedule
All meetings take place at
Darby’s Restaurant, Belfast.
Sept. 3, 5 p.m.
Oct. 1, 5 p.m.

STEAMING AHEAD
Anytime new regulations are announced, their arrival in
the lobster industry is met by some with shock and bewilderment. Such has been the case following the National
Marine Fisheries Service (NMFS) Final Rule to reduce the
risk of vertical lines to whales from Maine’s lobster trap
fishery which was released in June.
Here at the MLA we were expecting the release of the
Vertical Line rule. The MLA is directly engaged in this management process through our participation in the Take
Reduction Team and extensive outreach with the lobster
industry. It is my job to stay on top of these issues, so I knew
the rules were coming and I had a good sense of what was
in them. The relatively small group of lobstermen I work
with regularly – which includes the MLA Board, many interested members and others who attend meetings – knew
the rules were coming. But not every lobsterman along
Maine’s 3,500-mile coast did know that these rules were
soon to be released. With more than 5,000 lobstermen operating along the shore, that’s not surprising.
Recognizing that so many lobstermen are not directly
participating in every management meeting or process,
the MLA puts a lot of effort into keeping the industry informed. The MLA makes sure that any news on whales or
other regulations gets to our members each week through
our e-weekly. And we try to keep all lobstermen informed
of these issues through the monthly newsletter. For those
who are not engaged on a regular basis, the MLA always
provides updates on relevant management issues at our
Annual Meeting. And we maintain a calendar on our Web
site and use the monthly paper to keep lobstermen informed of upcoming meetings, new research and other relevant information.
Since we know that we won’t reach everyone, MLA staff
and Directors attend all the meetings that Maine DMR
and NMFS hold so that we can be fully engaged in the discussions about regulatory issues. And if government isn’t
holding meetings to engage the industry, MLA will hold its
own. The MLA met with lobstermen on a harbor by harbor
basis to document how, when and where you fish along
to coast to prepare for the vertical line rules. And we held
eight meetings along the coast in 2009 to discuss whale research and regulations.
The vertical line development took place over five long
years. When it was started in 2009, NMFS presented a
timeline for its development with spring 2014 as the release date for the rule. Gathering of ideas from stakeholders, called scoping, took place in 2010, proposal refinement
took place in 2012, and the proposed rule was released in
July, 2013.
The development of the rule included many opportunities
for public comment including four scoping meetings held
by NMFS in Maine in 2010, four additional scoping meetings held by DMR in 2011, and discussion at zone council meetings; and when the draft rule was release in 2013,
NMFS held four additional public meetings in Maine to receive comments on the draft rule. Commissioner Keliher
touched on the impending rules in the 11 meetings held
during the winter 2013-2014. The process and possible
rules also were discussed at the last three MLA Annual
meetings.

Development of the vertical line rule included its share of
concepts which would have been disastrous for Maine lobstermen, like a ban on singles to the beach and seasonal
closures of prime fishing grounds such as Jeffrey’s Ledge.
Fortunately, Maine was proactive in the rulemaking process. This final rule is something that Maine lobstermen
can work with.
The vertical line rules began to take shape following the
scoping meetings held in 2010 and 2011. NMFS put out a
strawman to give stakeholders an idea of the approach the
agency would take to reduce the risk of vertical lines to endangered whales. The NMFS approach included going to
pairs and triples in Maine state waters, and then increasing
the trawl length as you move offshore from 3 to 12 miles
and then past 12 miles. They offered similar proposals for
other areas.
Because these sorts of measures would be devastating to
Maine lobstermen, Maine DMR and MLA took on the challenge of developing a proposal that would work for Maine
lobstermen. The initial proposal from Maine DMR considered going to triples in Maine beginning at the 3 mile
line out to 12 miles, and then trawling up further beyond
12 miles. The DMR quickly received feedback from the
industry that none of these scenarios would work. From
there, the industry worked with DMR to develop the concept of the 6-mile line to allow the industry a more gradual
increase in traps per trawl from 3 to 12 miles and then increasing as you move offshore.
The 2013 proposed rule was a mixed bag for Maine. It included the trawling-up framework that many in the lobster
industry had supported: no measures inside the exemption line, pairs in non-exempted state waters, and on from
there. But it also included significant seasonal closures on
Jeffrey’s Ledge and Jordan Basin and a complicated gear
marking scheme that went all the way to the beach.
Our collective efforts paid off. Most of these onerous provisions were not included in the Final Rule. Anyone who has
taken the time to read the final vertical line rule will quickly
realize that Maine lobstermen fared better than fishermen
from other areas of the coast. For example, Massachusetts
lobstermen are looking at singles to the beach, and a fivemonth closed area.
And that is because Maine DMR very actively worked with
lobstermen to find a way to reduce vertical line risks while
minimizing the hardship on lobstermen. MLA stayed closely engaged, offering feedback every step of the way. In the
end, Maine submitted a proposal to NMFS that achieved
reductions in the risk of vertical line entanglement in a way
that would help whales and minimize the impact on the
fishery. MLA worked closely with Maine DMR and the other lobster associations to ensure that Maine had a unified
voice in the process. United we stand, divided we fall could
not be more true when it comes to whale rules.
No one wants new regulations; that will never change.
But when the new regulations reflect five years of intensive work among the industry, the associations, and state
agencies, and are based on compromise on both sides of
the fence, we should be grateful and proud of what we accomplished.
As always, stay safe on the water.

YOU COULD WIN $1954!
It is time to renew your membership or become a member of
Maine’s oldest fishing organization!
This year is a big one for MLA as we celebrate 60 years of service to Maine’s commercial lobstermen. Without our
members, there would be no MLA. To thank you, the MLA is offering members a chance to win $1954! All you
have to do is renew or join by September 15th. This year, the MLA also is offering an opportunity for sternmen to
join, and for our members to receive a discount by joining for multiple years. All members will receive MLA’s 60th
Anniversary hat and bumper sticker. Look for your membership application in the mail, or on page 11, and be sure
to JOIN TODAY!

Page 8 | LANDINGS | September 2014

MAINE LOBSTERMEN’S ASSOCIATION UPDATE
THE MLA CELEBRATES 60
YEARS OF SERVICE!
Please show your pride in the MLA
and join our 60th Anniversary celebration by renewing your membership by September 15. You will be
entered into our raffle for the chance
to win $1954 and receive MLA’s 60th
Anniversary hat and bumper sticker.
Serving as an effective organization
for 60 years is a true accomplishment. And when your job is to represent a group of staunchly independent lobstermen spread across 3,500
miles of coast, remaining effective for
60 years is downright impressive!
Many of the Maine lobster industry’s
conservation measures are in place
because the MLA has been there consistently to fight for them. And without our members, there would be no
MLA. Thank you for your support!
CANDIDATES MEETINGS
November is election season. This
year’s General Election will be held
on Tuesday, November 4. Maine voters will elect the Governor, a United
States Senator, two Representatives
to
Congress,
Senators
and
Representatives for the Maine
Legislature, certain county officers
and also vote on several bond issues.
Every two years, the MLA engages candidates running for district
House and Senate seats by holding
candidates meetings. The meetings
are held to provide candidates to the
Legislature an opportunity to learn
about Maine’s lobster industry, its
importance to the state and coastal
economy and the industry’s most
pressing issues and priorities. With
the advent of term limits in Maine,
educating those seeking political office is more important than ever.
MLA members are invited to join us
at one of our upcoming meetings to
meet some of the candidates running
for office and help educate them on
the issues important to Maine lobstermen.

The first meeting will take place in
Ellsworth on September 17, from
6-8 p.m. in Ellsworth City Hall auditorium. The next meeting will be on
September 23, from 6-8 p.m. at the
Rockland Lighthouse Museum in
Rockland. The final meeting will be
on September 30, from 6-8 p.m. at
the Gulf of Maine Research Institute
in Portland. The final meeting will be
held in Rockland.
The October issue of Landings will
include questions posed to the three
candidates running for Governor on
their views and long-term vision for
Maine’s commercial fisheries.
MLA EXPLORES CONCERNS
ON DREDGE DISPOSAL
The MLA partnered with the Army
Corps of Engineers to conduct a boat
tour of the Penobscot Bay dredge
disposal site, which has been identified as the likely location to dump
the dredge spoils from the proposed
Searsport Harbor dredge. The group,
comprising local lobstermen, the
harbormaster, and Department of
Marine Resources, Army Corps and
MLA staff, toured the proposed disposal site to get a better sense of the
size and location of the area. The tour
provided a rare opportunity for federal and state officials to talk one-onone with lobstermen about how the
area is used by local fishermen, the
potential risks and impacts if spoils

Barbara Blumeris (ACOE),
left, speaking to lobstermen
David Black, Billy Kirby and
Wayne Canning on a visit to the
Penobscot Bay dredge disposal
site. Photo by P. McCarron.

The Bait Report
2014 Herring Catch and Quota
Area

Quota
(as of 8/15)

% of quota

2014 quota

2013 quota

Area 1A

10,348

31.33%

33,031

24,826

Area 1B

4,733

164.46%

2,878

4,362

Area 2

10,290

35.77%

28,764

22,146

Area 3

26,357

66.87%

39,415

38,146

Total

51,727

49.70%

104,088

89,480

Data from the NMFS Weekly Atlanc Herring report.

Framework 2 imposed seasonal restricons on Areas 1A and 1B. As a result, Area
1A opened on June 1, and Area 1B opened on May 1 and was closed on May 24.
Area 1A percent of quota includes current ME state-only vessel herring landings.

are dumped at the site and how
those impacts could be minimized or
avoided.
HABITAT ADDED TO
LOBSTER MANAGEMENT
PLAN
During its August meeting, the
Atlantic States Marine Fisheries
Commission (ASMFC) American
Lobster Management Board approved an update (Addendum XXIII)
to the Lobster Management Plan
which updates the habitat section
to include information on the habitat requirements and tolerances of
American lobster by life stage. It focuses on habitat components that
play a vital role in the reproduction,
growth, and sustainability of commercial and recreational fisheries by
providing shelter, feeding, spawning
and nursery grounds for lobsters to
survive. While the Addendum does
not implement any changes to the
lobster management program, it is
intended to advance understanding of the habitat needs of American
lobster and provide the most current
information to inform management
decisions.
ASMFC INITIATES
JONAH AND ROCK CRAB
MANAGEMENT PLAN
The Lobster Board also approved the
Public Information Document (PID)
for Cancer Crabs (Jonah and rock
crabs) for public comment. The PID
was initiated in response to concern
about increased fishing pressure for
Jonah crab and rock crab which have
long been considered a bycatch in
the lobster fishery. However, growing
market demand has doubled landings in the past seven years. Landings
of both species in 2012 were more
than 12 million pounds, estimated
to be worth over $9 million. Given
the absence of state and federal
management programs and stock
assessments for cancer crabs, there
is concern the current harvest may
compromise the sustainability of the
resource.
As the first step in the development
of a Fishery Management Plan (FMP),
the PID seeks public input on information concerning cancer crab fisheries, including the identification of
major issues and options relative to
the management of these species. It
is anticipated that several states will
be conducting public hearings on the
PID. Fishermen and other interested
groups are encouraged to provide
input on the PID either by attending
state public hearings or providing
written comment.
The PID is available on the ASMFC
Web site (www.asmfc.org) under
Public. Public comment will be
accepted through October 3, addressed to Kate Taylor, Senior FMP
Coordinator, 1050 N. Highland St,

Suite A-N, Arlington, VA 22201;
703.842.0741 (FAX) or at ktaylor@
asmfc.org (Subject line: Cancer
Crabs).
HERRING MANAGEMENT
PLAN IN PROGRESS
In August, the ASMFC Atlantic
Herring Section met to review comments on the Public Information
Document (PID) and tasked its Plan
Development Team (PDT) to develop Draft Amendment 3. The Draft
Amendment will propose management options to increase spawning
area protection and remove the fixed
gear set-aside rollover provision because sea herring may be shifting
patterns in migration and staying in
Maine coastal waters after November
1. It will also propose that vessels
empty fish holds prior to fishing trips
and will offer a range of options on
the number of waivers. In addition to
existing spawning area regulations,
there will be a new option to extend
the Massachusetts-New Hampshire
area closure by two weeks ( for a total
of six weeks) based on observations
of spawning fish after the initial fourweek closure and as a precaution to
the gear bias in commercial sampling.
Staff asked the Section to review
members and then nominate new
people to the Atlantic Herring
Advisory Panel. For more information, please contact Melissa
Yuen, Fishery Management Plan
Coordinator, at myuen@asmfc.org.
AREA 1A HERRING SEASON
In July, the ASMFC Atlantic Herring
Section members from Maine, New
Hampshire, and Massachusetts adjusted the “days out” effort control
measure to 7 landing days or zero
“days out” each week in Area 1A for
the remainder of the 2014 second
trimester which ends September
30. Trimester 2 has a total allowable
catch (TAC) of 21,793 metric tons
(mt). This amount is 72.8% of the
31,200 mt annual catch limit subcomponent for Area 1A after adjusting for a 10% rollover of 2012’s quota,
a 295 mt fixed gear set-aside, a 3% research set-aside, and an 8% bycatch
allowance. The adjustment was made
to allow Atlantic herring fishermen
to fully utilize the sub-quota before
the start of the last trimester.
Herring landings will be monitored
closely and the directed fishery will
be closed when 92% of the trimester’s adjusted quota is projected to be
reached, after which landings will be
restricted to 2,000 pounds of Atlantic
herring per trip until the start of
Trimester 3 on October 1. For more
information, contact Melissa Yuen,
at (703) 842-0740 or myuen@asmfc
for more information.
Continued from page 9
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MLA continued from page 8

HERRING SPAWNING
CLOSURE
Maine DMR announced the first of
three annual closures of the herring
fishery due to spawning. Each closure typically lasts four weeks.
Eastern Maine Spawning Closure:
August 15 to September 11, 2014;
Western Maine Spawning Closure:
Not yet announced; Mass/NH
Spawning Closure: Not yet announced.
EPA VESSEL DISCHARGE
PERMITS
On July 23, the Senate Commerce
Committee approved S. 2094, the
Vessel Incidental Discharge Act
which contains a permanent exemption from EPA’s NPDES discharge
permits for all commercial fishing
vessels regardless of size, and for
commercial-use vessels smaller than

79 feet. This is a significant event in
the seven year effort by the Garden
State Seafood Association (GSSA)
and other industry groups to permanently address this issue. With the
help of Congressman LoBiondo, the
House has already approved similar
legislation.
Senators Boxer (D-CA) and Cantwell
(D-WA) were recorded as opposed to
the bill. Sen. Boxer voiced concerns
over ballast water discharges, spread
of aquatic invasive species, intrusion
on a state’s rights to protect its waters, weakening of the Clean Water
Act, and jurisdictional overlap with
the Environment and Public Works
Committee which she currently
chairs. Sen. Boxer did make a point
that she is interested in supporting
an extension of the current moratorium on NPDES permits for fishing
boats and smaller commercial vessels.
Sen. Mark Begich (D-AK) who sponsored S.2094 agreed to work with

Sen. Boxer to address her concerns
in the coming weeks. This process
will continue in the Senate and also
between House and Senate staff as
they seek to resolve the issue before
the EPA implements final permit requirements on all commercial fishing vessels starting December 19,
2014. GSSA President Ernie Panacek
said, “While this legislative fix seems
simple enough, without it many fishing boats, particularly the smaller
ones, might have been forced out of
business. Our thanks go to everyone
involved.”
NMFS SURVEY ON SEAFOOD
CONSUMPTION
Fishwatch.gov—the nation’s database on the status of some of the
nation’s most valuable fisheries—is
seeking feedback to make the Web
site a go-to source for consumers for
reliable facts on U.S. sustainable seafood. NOAA Fisheries is asking fish-

ermen to take a short survey to help
make www.FishWatch.gov a more
user-friendly site so consumers can
get to know the nation’s seafood better. The new site will be introduced
sometime next year. The survey is
online at: www.fishwatch.gov/survey.
htm
GREEN CRAB UPDATE
As of August 10, Maine lobstermen
are allowed to take green crabs as
bycatch. Maine’s commercial fishermen no longer need a special license
to harvest and sell green crabs and
do not have to report their green
crab harvest to the state. Fishermen
will be allowed to harvest green
crab during winter crab closures in
the Sheepscot, Damariscotta and
Medomak rivers.

Consent decree continued from page1

partment has noted that it believes
that the final judgment may in fact
be deterring the Maine Lobstermen’s
Association from engaging in legitimate, lawful activities. And on
behalf of the Maine Lobstermen’s
Association, I’d like to emphasize
that in fact the final judgment does
burden the work of the association.

So then we fast forward obviously
now to 2014, 56 years, and it’s interesting to think about all the changes,
not just space travel and Sputnik be-

You must know, even though you’re
from out of state, those who argued
that the lobstering is very important
to Maine, historically, economically,
culturally, it’s part of our identity, it’s
on our license plates. And if you travel, not just in this country but other
places, you see Maine lobster in virtually every restaurant menu. So it really – I think when other people hear
the word Maine probably the next
word that comes with it is lobster.
He makes mention of Judge Edward
Gignoux, who he knew himself as a
young lawyer.
And at the time Judge Gignoux was
41 years old; he was the ninth judge
ever to be appointed in this district. President Washington, George
Washington, appointed the first
judge in 1789, and Judge Gignoux was
the ninth judge….

I conclude that terminating this decree does not disserve the public interest but it is within the reaches of
the public interest and, therefore, I
do grant the agreed-to motion.

Many thanks to these fine businesses,
the MLA’s Keeper members!

So we come to the question of why we
are making this request. And the reason is that the Maine Lobstermen’s
Association has an important voice
to bring, but it is burdened by the
need to remain a co-op, which is a taxable entity. The Maine Lobstermen’s
Association has been planning to undertake a corporate reorganization
that would allow it to become a trade
association under the federal and
state tax laws, and it cannot do that
until the final judgment is removed.
Judge Hornby:

changes that have occurred here and
the law and lobstering and fisheries
management and the environment,
the changes for the parties, one being deceased, the other reorganizing,

A painting of Judge Edward Gignoux
hangs in the Portland courthouse
bearing his name.

yond, but computers, the Internet,
smartphones, iPads, and more important for the lobstering industry,
I expect, are things like GPS and
fisheries management, even the
change from wooden to metal and
plastic traps they use now out in the
bay. And as both of you pointed out,
the change in the antitrust laws are
pretty interesting from, what was it,
a misdemeanor at the time of this decree? [To] now a felony, and I think
the maximum fine is now a hundred
million dollars for a corporation, and
it used to be $50,000, I think.
Finally, Judge Hornby rules.
The Government has agreed to
defendant’s characterization of
restraints of legal activity that
being imposed, and given all

the
the
are
the

Allen Insurance & Financial
Atlantic Edge Lobster
Beals-Jonesport Cooperative
Bell Power Systems Inc.
Bowdoin College Dining
Services
Buoysticks.com
Calendar Islands Maine
Lobster LLC
Canobie Seafoods
Cape Porpoise Lobster Co.
Inc.
Chapman & Chapman
Chase Leavitt & Co.
Chrisanda Corp.
Coastal Documentation
Conary Cove Lobster Co.
Cooks Lobster House
Cousins Maine Lobster
Cranberry Isles Fishermen’s
Co-op
Cushing Diesel, LLC
Damariscotta Bank & Trust
Co.
DB Rice Fisheries
Eastern Tire & Auto Service
Eaton Trap Co. Inc.
Finestkind Scenic Cruises
F W Thurston Co. Inc.
Georgetown Fishermen’s
Coop
Gill Crustacean Bait
Glens Lobster Co.
Grundens USA Ltd
Gulf of Maine Lobster
Foundation

Guy Cotten, Inc
Hamilton Marine
HR Beal& Sons Inc.
Holden Seafood Corp.
Insterstate Lobster Co.
Island Fishing Gear &
Auto Parts
Island Fishermen’s Wives
Island Seafood II, LLC
Johns Bay Boat Co.
Kips Seafood Co.
Lake Pemaquid Inc.
Linda Bean’s Maine
Lobster
Lobster ME
Lobster Products Inc.
Lonnie’s Hydraulic Inc.
Machias Savings Bank
Maine Financial Group
Maine Lobster Dealers
Association
Maine Maritime Museum
Maine Port Authority
Maine Sea Grant
Marine Hydraulic Engineering Co. Inc.
McMillan Offshore Survival Training
Midcoast Marine Electronics
Midcoast Marine Supply
Millers Wharf Lobster
Mount Desert Oceanarium
Nautilus Marine Fabrication Inc.
Newcastle ChryslerDodge-Jeep
New England Marine &
Industrial Inc.

New England Propellor
North Atlantic Power
Products
Novatec Braids LTD
O’Hara Corporation
Orion Seafood International
Penobscot Bay & River
Pilots Assn.
Penobscot East Resource
Center
Pete’s Marine Electronics
PFBF CPAs
PJ Lobster Company
Polyform US
Port Clyde Fishermen’s
Coop
Port Lobster Co.
Promens Saint John
Quahog Lobster Inc.
Ready Seafood
Red Hook Lobster Pound
Redeem Lobster Co.
Rockland Savings Bank
South Bristol Fishermen’s
Cooperative
Superior Bait and Salt
Superior Marine Products
Inc.
The Compass Insurance
Group
The First NA
WD Matthews Machinery
Co.
Weathervane Seafoods Inc.
Weirs Motor Sales Inc.
Williams CPA Group LLC
Worcesters Lobster Bait
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MLA SELECT BUSINESS MEMBERS Show your support for these businesses!
BAIT DEALERS

GIFTS

Bessy Bait LLC
2 Mase Rd
Hampton , NH 03842
603-300-2846/603-300-2849
info@bessybait.com
www.bessybait.com
$5 discount per drum on multiple drum purchases (must show current MLA card).

Maine Camp Outfitters
300 Sunset Rd
Sunset, ME 04683
800-560-6090
andy@maine-camp.com
www.mainepromotional.com
10% off apparel and promotional product
orders.

Dropping Springs Lobster and Bait
Anthony Robinson
6A Portland Fish Pier
Portland, ME 04101
207-272-6278; 207-518-9049

HYDRAULICS

Lund’s Fisheries Inc.
Wayne Reichle
997 Ocean Dr.
Cape May, NJ 08204
609-898-5143
wreichle@lundsfish.com
www.lundsfish.com
Purse Line Bait
PO Box 276
Sebasco Estates, ME 04565
207-389-9155
jenniebplb@yahoo.com

Coastal Hydraulics Inc
PO Box 2832
Seabrook, NH 03874
603-474-1914
sales@coastalhyd.com
10% discount on all in-stock items for MLA
members.
Hews Company LLC
190 Rumery St.
South Portland, ME 04106
207-767-2136/800-234-4397
info@hewsco.com
www.hewsco.com
10% off hydraulic components and Cable Craft
cables in 2013.
INDUSTRY ORGANIZATIONS

BOAT BUILDERS/ BOAT REPAIR
SW Boatworks
Stewart Workman
358 Douglas Highway
Lamoine, ME 04605
207-667-7427
swboatworks@gmail.com
www.swboatworks.com
Show MLA member card to receive $1000
discount on new hull or top.
EDUCATIONAL & TRADE SHOWS
Penobscot Marine Museum
PO Box 498, 5 Church St
Searsport, ME 04974
207-548-2529
skettell@ppm-maine.org
www.penobscotmarinemuseum.org
Free admission to MLA members.
ELECTRONICS
Sawyer & Whitten Marine
36 Union Wharf # 9
Portland, ME 04101
&
118 Tillson Ave.
Rockland, ME 04841
207-879-4500
mike@sawyerwhitten.com
10% discount on non-sale items.

Maine Lobster Marketing Collaborative
2 Union St.
Portland, ME 04101
207-541-9310
info@lobsterfrommaine.com
www.lobsterfrommaine.com
INSURANCE
Acadia Insurance
Mandi Nickerson
1 Acadia Commons
Westbrook, ME 04092
207-874-1642
mandi.nickerson@acadia-ins.com
Smithwick & Mariners Insurance
366 US Route 1
Falmouth , ME 04105
207-781-5553/800-370-1883
scott@smithwick-ins.com
www.smithwick-ins.com
Discounted vessel insurance for MLA members. Additional 5% discount with proof of
completed C.G. Fishing Vessel Drill Conductor
course within the last 5 years.
Varney Agency Inc.
Pam St. Clair
32 Oak St.
Bangor, ME 04401
207-947-5032 x3011
pstclair@varneyagency.com

FINANCIAL & INVESTMENT
Back River Financial Group
John Hallee
690 Maine Ave
Farmingdale, ME 04344
207-622-3772
info@backrivergroup.com
www.backrivergroup.com
Farm Credit East
615 Minot Ave.
Auburn, ME 04210
800-831-4230
www.farmcreditmaine.com
FISHING, MARINE & INDUSTRIAL
SUPPLIES
North Atlantic Power Products
15 Continental Drive
Exeter, NH 03833
603-418-0470
sprofio@glpower.com
www.northatlanticpower.com
10% off marine gears, controls, accessories,
and parts.

LEGAL SERVICES
Law office of J. Scott Logan, LLC
75 Pearl Street
Portland, ME 04101
207-699-1314
20% discount on foreclosure defense, bankruptcy legal fees.
Nicholas H Walsh PA
PO Box 7206
Portland, ME 04112
207-772-2191
nwalsh@gwi.net www.nicholas-walsh.com
25% off legal services

Cozy Harbor Seafood Inc
PO Box 389
Portland, ME 04112
207-879-2665
jnorton@cozyharbor.com
www.cozyharbor.com

REFRIGERATION SERVICES

Craig’s All Natural LLC
25 Winecellar Rd.
Durham, NH 03824
603-397-5331
craig@craigsallnatural.com
www.craigsallnatural.com
10% discount on All Victoinox Cutlery
Garbo Lobster
Pete Daley
PO Box 334
Hancock, ME 04640
207-422-3217
peted@garbolobster.com
Little Bay Lobster Inc.
158 Shattuck Way
Newington, NH 03801
603-431-3170
kellis@littlebaylobster.com
www.littlebaylobster.com
Orion Seafood International
20 Ladd Street, 3rd Floor
Portsmouth, NH 03801
603-433-2220
info@orionseafood.com
www.orionseafood.com
Spruce Head Fishermen’s Coop
275 Island Rd
South Thomaston, ME 04858
207-594-8029
shfcoop@gmail.com
Stonington Lobster Coop
PO Box 87
Stonington, ME 04681
207-367-2286
www.stoningtonlobstercoop.com
Swans Island Fishermens Coop
PO Box 116
Swans Island, ME 04685
207-526-4327
sicoop@tds.net
Winter Harbor Fishermen’s Coop
23 Pedleton Rd.
Winter Harbor, ME 04693
207-963-5857
info@winterharborlobster.com
10% off fresh picked lobster meat.
MARINE ENGINES
Milton Cat
16 Pleasant Hill Rd
Scarborough, ME 04070
stewart_tuttle@miltoncat.com
www.miltoncat.com

Applied Refrigeration Services
7C Commons Ave.
Windham, ME 04062
207-893-0145
info@appliedrefrigeration.com
www.appliedrefrigeration.com
$250 off new installations.
RESTAURANTS
Barnacle Billys Inc.
PO Box 837
Ogunquit , ME 03907
207-646-5575
billy@barnbilly.com www.barnbilly.com
Newick’s Hospitality Group, Inc.
431 Dover Point Rd .
Dover, NH 03820
603-742-3205
controller@newicks.com
www.newicks.com
The Clam Shack
PO Box 6200
Kennebunkport, ME 04046
207-967-3321
steve@theclamshack.net
www.theclamshack.net
SALT
Maine Salt Company
677 Coldbrook Rd.
Hermon, ME 04401
207-848-3796
www.mainesalt.com
TRAP BUILDERS/STOCK SUPPLIES
Brooks Trap Mill
211 Beechwood St
Thomaston, ME 04861
207-354-8763
stephen@brookstrapmill.com
www.brookstrapmill.com
Friendship Trap Company
570 Cushing Rd.
Friendship, ME 04547
207-354-2545/800-451-1200
MikeW@friendshiptrap.com
www.friendshiptrap.com
5% off list price on traps purchased at the
Friendship store.
Sea Rose Trap Co.
137 Pleasant Hill Rd.
Scarborough, ME 04074
207-730-2063
searosetrap@gmail.com
www.searosetrap.com
5% off list price on traps to MLA members

PROPELLERS
Accutech Marine Propeller, Inc
24 Crosby Rd Unit 6
Dover, NH 03820
603-617-3626
larry@accutechmarine.com
www.accutechmarine.com
20% off propeller repair. Discounts for new
propellers,shafting and other hardware.

LOBSTER/SEAFOOD/WHOLESALE/
RETAIL
Akido Bay Inc.
PO Box 11227
Portland, ME 04104
844-245-4361
kevinm@aikidobay.com
www.aikidobay.com
No annual fees for 2014; 10% off 2015 annual
fees.
Channel Fish Co.
370 East Eagle St.
East Boston , MA 02128
617-569-3200
paula@channelfishco.com
www.channelfishco.com

Check out the collection of unique and unusual lobster designs
and illustrations by native Maine artist Andrew M. Cook.
www.lobsteringisanart.com
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MLA IS CELEBRATING 60 YEARS!
Become a member by SEPT 15th
for your chance to WIN $1,954!
To enter:
Ȉ ͳͷ
Improve your odds of winning!
Ȉ  Ƭʹ 
Ȉ Ƭ  


Through the years, the MLA has had your back.
1950s & 1960s: The Beginning

1970s: Taxes in the Forefront

1980s: Lobster Management Begins

1990s: Maine Lobstermen
Expand their Voice

2000s: Whales and Bait

2010s: Complexity at Every Level

Individual Membership Levels:
  
̈́ʹͷͲ
  
̈́ͳͷͲ
  ȗ̈́ʹʹͷ
 Ȁ ̈́ͷ
 Ȁ̈́ͷͲ
 Ǧ̈́ͳͲͲ
Multi-Year Memberships:
 ͵ ̴̴̴̴̴̴̴̴̴̈́
 ͷ ̴̴̴̴̴̴̴̴̴̈́
̈́ͳͲ Ǩ
ȋǤ ͵ǣ̈́ͳͷͲǦ̈́ͳͲα̈́ͳͶͲȀȗ͵α̈́ͶʹͲȌ

Business Membership Levels:
 

̈́ͷͷͲ


̈́ʹͲͲ
   ̈́ʹͷ
Additional Contributions:
$

  $

Seperate check payable to MLA LDF

MLA MEMBERSHIP FORM

Mail with payments to: ǡʹͲ͵ǡǡͲͶͲͶ͵



ǣ̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴
ǣ̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴
ǣ̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴
ȀȀǣ̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴
ǣ̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴ǣ̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴
ǣ̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴
ȋ  ǦǡǡƬ Ȍ

ǣ̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴
 ͓ǣ̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴Ƭ ǣ̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴
ȗ ǣ̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴̴
www.mainelobstermen.org!
Questions? Comments?ʹͲǦͻǦͶͷͷͷǡ̷Ǥ

  WWW.MAINELOBSTERMEN.ORG!
QUESTIONS? COMMENTS?ʹͲǧͻǧͶͷͷͷǡ  ̸ Ǥ
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What’s Under Your Raingear?

BACK TO SCHOOL?
We’ve got just what you need! Stay warm in an MLA
ﬂeece or sweartshirt, carry your books in a tote, or
stay cool with a hat.
Fill out the order form below or visit us online to see
more available products!!
MLA Items

Color

Size

Price

MLA lobster T-shirt

Red, Blue, Gray

M, XL, 2XL

$15
$15

MLA Canvas Tote

Kahki and navy

one size

Child Lobster Buoy T-shirt

White

XS, S, M

$10

MLA logo T-shirt

Blue

M, XL, 2XL

$15

Women’s buoy logo sweatshirt

blue

S, M, L

$35

MLA buoy logo ﬂeece

Navy

M, L, XL, 2XL

$25

New! Nightwatch Puffy

Seals out cold and wind when ﬁshing, working on deck
or exploring the outdoors.

Name:______________________________________________ Phone #:__________________
Address:_______________________________________________________________________
City:____________________________________________ State:__________ Zip:__________
Item #1:_____________________________ Qty:______ Size:________ Color:_____________
Item #2:_____________________________ Qty:______ Size:________ Color:_____________

s 7ATER RESISTANT  NYLON RIPSTOP MATERIAL s %LASTICIZED CUFFS s )NSIDE ZIPPERED CHEST POCKET
s :IPPERED HANDWARMER POCKETS s !DJUSTABLE DRAWCORD HEM s 3ILICONE BASED HYDROPHOBIC INSULATION
s ,IGHTWEIGHT  PACKABLE INTO INSIDE CHEST POCKET s !VAILABLE IN "LACK 'REEN OR /RANGE s 3IZES 83 8,

Sub total:_______+ $4.50 (shipping) = Total:_______Check #:______Visa:___ MasterCard:___
Card #: _____________-___________________-__________________-___________________
CVV code (3 numbers on back of card):_________________ Exp. Date:___________________

Shop online: www.mainelobstermen.org/mla-store

Available at a Grundéns dealer near you!

203 Lafayette Center Kennebunk, ME 04043
207-967-4555

MAINE

H

HAMILTON

MARINE

www.Grundens.com

GREAT PRICES!
GREAT STUFF!

Commercial Comfort Fit
Type I Life Vest

Life Vest Storage Bag
with Four Type II Vests

LIMITED QUANTITY!

$

24

$

800-639-2715
hamiltonmarine.com

99

SAVE

$11

Reg 35.99
KNT-1003
Order# 755251

3 fingered mitt, retro reflective
tape, 5mm flame retardant
neoprene. Includes whistle
and storage bag.

Manufacturer’s Price $1699.99

1459

99

Reg 279.99 $
RVS-1409A
Order# 743829

STD-CP590NC
Order# 752870

Kobelt Controls

$

385

04

List 572.55

7" Diameter, 12V, 250,000
Candle Power, One Mile Beam!
Maximum Deck Thickness: 1-1/2"

T-Handle, Long & Short
Order# 120870
Takes 33c or
Twin T-Handle
Order# 120871
43c cables.
Curved with Knobs Adapters
Order# 120872
not included.

List 558.29
$
VET-Z7012
Order# 135851

High Liner Low Drag Buoys
LIMITED QUANTITIES!
9" x 18.5"
26 lbs Buoyancy

$

SPECIAL
PURCHASE!

1999each

SAVE

$20

25999

33162

Cat II Manual
GME-MT403
Order# 731676

$

Cat I Automatic

55 Watt Halogen light, 12v, 4" x 6"
with stainless steel bracket and rugged
ABS housing.

$

ACCUSAT™ 406 MHz EPIRBs

GME-MT403FF
Order# 731678

Deck Light

Stainless Steel
Searchlight

SAVE

Non-hazardous battery, stainless steel
antenna, 6 year warranty, 6 year battery
replacement. GMDSS/USCG Approved.

USCG APPROVED

12" Display. Radar/FishFinder and AIS capable.
C-MAP NT+ and C-MAP MAX compatible.

3499

Reg 39.99
$5
KNT-1022
Order# 748677

Adult Universal Survival Suit
CP590 GPS/WAAS Chartplotter

$

USA

2462

39999

$

6 Year
Battery!

49999

High Performance LED Lights
M-Series: Dually & Dually2 & 6", 10", 20", 30" 40"
with high purity aluminum housings.

Starting At

List 43.07
OPT-DL55CS
Order# 139482

11499

$

Hot Tub Coils

Lobster Crate

Anti-Fatigue Mat

Stainless steel tubing. Do not bleach.
Includes zinc.

Plastic, 2-piece hinged lid.
100 lb capacity.

3' x 3', mat, 1/2" thick,
2-Sided Interlocking Design

14999

$

Reg 179.99

SAVE

$30

PLM-HL1
Reg 24.99

13.5" Diameter, 30" Tall
Order# 122640

Color White Red Orange Green Yellow
Order# 752732 752729 752727 752726 752731

17" Diameter, 24" Tall
Order# 122639

$

4999

$
List 94.82
HML-LOB-CRATE
Order# 158132

PORTLAND ROCKLAND SEARSPORT SOUTHWEST HARBOR JONESPORT

1999

Reg 24.99
HTV-179873
Order# 754535

Typographical errors are unintentional and subject to correction.

SAVE

5

$

September 2014 | LANDINGS | Page 13

Wimpy trap wire just doesn’t cut it in brutal marine
environments. You need a wire with some muscle that is built to
outlast and outfish the competition. AQUAMESH® by
Riverdale Mills is the strongest, highest quality and most
durable trap wire in the world.
AQUAMESH® is
galvanized after welding
with a thick layer of zinc
and finished with a heavy
corrosion resistant PVC
coating that is engineered
to withstand the harshest
marine environments,
unlike its competitors made
from weak, poor quality
vinyl that easily rusts and
breaks.

WHEN YOUR ENGINE MEANS BUSINESS,

MILTON CAT MEANS MORE.

AQUAMESH® has been
the top performing, best
selling and most trusted
trap wire in the industry for
over 30 years. Compare for
yourself, experience the
AQUAMESH® difference
and get ready to bulk up
your profits.

Milton CAT is the Northeast and upstate New York Caterpillar dealer. Our
complete range of marine power systems solutions is backed by a team with
exceptional knowledge and experience.
• More engine choices.
• More fully equipped and staffed locations.
• More support for your commercial fishing vessel, ferry, tug, or pleasure craft.
• More ordering and delivery options for unparalleled part availability.
Contacts:
(in ME, NH, VT) Stewart Tuttle, 207-885-8082, Stewart_Tuttle@miltoncat.com
(in MA, RI) Kevin Hampson, 508-634-5503, Kevin_Hampson@miltoncat.com

1.800.762.6374 • www.riverdale.com

$411-564#2/+../#4+0'5722.+'5
/#4+0'5722.+'5

7KRPDVWRQ0(3RUWODQG0(:HVW%DWK0(-RQHVERUR0(


       
a&XVWRP%XLOW7UDSVa
a672&.75$36DW7KRPDVWRQ 3RUWODQGORFDWLRQVa
a+8*(&RPPHUFLDO)LVKLQJ6XSSO\,QYHQWRU\a
a6SHFLDOW\7UDSVa$TXDFXOWXUH6XSSOLHVa
a)RXU&RQYHQLHQW/RFDWLRQVLQ0DLQHa


x

x

9LVLWXVRQOLQHDW

0DLQWDLQDZDUHQHVVRIZKDWLVKDSSHQLQJLQ\RXU
LQGXVWU\DVZHOODVRWKHUUHODWHGLQGXVWULHV
-RLQRXUPDQ\IDFHERRNFRQWHVWVIRUFKDQFHVWR
ZLQ%URRNV7UDS0LOOPHUFKDQGLVH

999$411-564#2/+..%1/
999$411-564#2/+..%1/
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Introducing: A Wax-Free,
100% Recyclable Box
for Lobsters and Seafood
that Really Works!

For 50-lb. Non-Leakers,
Leakers, Covers, Trays, or
for custom applications,
contact us today for
more information at
vpc@volkboxes.com
or call Frank at
(207) 571-5505.

4VQFSTIJFME#PYFT8BY
GSFF TVQFSTUSPOHBOETVQFS
XBUFSSFTJTUBOU'%"BOE
$'*"BQQSPWFE%FTJHOFEUP
NFFUZPVSSFUBJM SFTUBVSBOU
BOEGPPETFSWJDFDVTUPNFST
EFNBOEJOHTVTUBJOBCJMJUZ
SFRVJSFNFOUT'JOBMMZB
SFDZDMBCMFTIJQQJOHTPMVUJPO
UIBUSFBMMZXPSLT

MLA IS TURNING 60!
BECOME A MEMBER BY SEPT 15TH
FOR YOUR CHANCE TO WIN $1954!
See page 11 for details

Photo by Cory McDonald

.PSJO4USFFU #JEEFGPSE .&rrXXXWPMLCPYFTDPN

Questions? Comments? 207-967-4555, sarah@mainelobstermen.org

GET d.
e
g
g
u
R

Koden has you covered with rugged, professional-grade electronics for every need. Advanced Black Box and dedicated radar
systems from 8.4” to 19”. Powerful sounders and searchlight
sonar with Black Box options. Class A AIS, professional GPS
navigation, satellite compass systems, and more — many IMO
Wheelmarked.
All deliver Koden’s legendary performance and reliability,
proven on the world’s hardest working vessels. Visit your nearest dealer or contact us to learn how Koden can “ruggedize”
your bridge today.

Ready to Catch
a Tax Break?

We get it — and we’ve got 17 years’ experience helping commercial
lobstermen and ﬁshermen like you with tax planning and preparation
that keeps you from falling into the trap of overpaying.
NOW ACCEPTING NEW CLIENTS!
Call John Hallee at 207-622-3772 or email info@backrivergroup.com today.

SI-TEX Marine Electronics
(631) 996-2690
www.si-texkoden.com
 -AINE !VENUE s &ARMINGDALE -AINE 
[T]  s [&] 207.621.0872
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REMARKABLE PEOPLE:

Colonel Joe Fessenden, Bureau of Marine Patrol
1976. The Academy’s formality was a
bit of an adjustment. “Oh yes, it was
quite a transition! It was boot camp,
very disciplined and regimented. I
had no idea what I was getting myself
into. But those ten weeks were good
for me. You go in an individual and
you come out a team,” Fessenden explained.

By Melissa Waterman
Joe Fessenden is a gregarious man.
Perhaps it comes from being one of
six children brought up on a small
farm outside of Bangor. Or perhaps
it’s simply his nature. “I’ve always
thought that you should treat someone else the way you want to be treated yourself,” the 61-year-old chief of
the Department of Marine Resources
(DMR) Marine Patrol Bureau said.
Even after forty years within the
Marine Patrol Bureau, Fessenden still
describes his career with something
akin to surprise. He attributes his
interest in marine patrol to a friend
of his father, a game warden named
Fred Reese who lived down the street
from the Fessenden family. “I talked
to him a lot. He mentioned that there
were also fish wardens, who worked
for Sea and Shore [the precursor to
today’s DMR]. He put the bug in my
ear.”

Col. Joe Fessenden has spent time with fishermen from all of Maine’s fisheries
over the years. He has been with the Bureau of Marine Patrol for forty years.
Photo courtesy of DMR.
“I drove a truck for Jordan’s [during college] and made deliveries to
Downeast Maine. I went to Machias,
all over. And when I was there I would
talk to the coastal wardens, find out
what they did,” Fessenden explained.

After graduating from Bangor High
School in 1971 Fessenden wanted
to become a coastal warden but was
told that he was too young for the position. So he entered the University of
Maine at Bangor and obtained an associate’s degree in law enforcement.
Throughout his college years he
kept the job he had held during high
school, working for Jordan’s Meats in
Bangor. And that job led him to the
coast.

After a short stint working for the
Department of Agriculture, in 1974,
at age 21, Fessenden applied to become a coastal warden. “I remember
how excited I was when I got the letter that said I was hired. I couldn’t
believe the department would take a
chance on me. I remember it like yesterday,” Fessenden said.

Barrel Boss Barrel Co.
“Reducing through Re-purposing”
For barrel sales contact:
Barrel Boss Barrel Co.
Michael Martin (Owner)
160 Varney Mill Rd.
Windham, ME 04062
207-272-4519
http://barrelboss767.wix.com/barrelboss
Like us on Facebook
https://www.facebook.com/barrel.boss

+HUULQJ3RJLHV5HG¿VK
Frozen Products, Salt
207-389-9155
E-mail
jenniebplb@yahoo.com

Cell phone

207-841-1454

He was assigned to the South Bristol
area for a probationary period under
the supervision of a training officer.
Fessenden chuckled as he recalled
that period. “Let’s just say it wasn’t
organized training in those days!” he
said. Being a fledgling warden didn’t
bother Fessenden at all. “I absolutely
enjoyed my job every day and I wanted to keep it. The fishermen treated
me excellently there. When someone appreciates what you are doing,
that’s very satisfying,” he said.
He was encouraged to attend the
Maine Criminal Justice Academy in
Waterville, which he did in the fall of

After graduating from the Academy,
Fessenden was assigned to Portland.
It was a perfect fit. “A lot of my friends
were fishermen about the same age
as me. We all kind of grew up together,” he said. In 1976, when Fessenden
went to Portland, the groundfishery
was thriving. Portland’s Commercial
Street was alive with large vessels, fish
dealers, wholesale brokers and many
small support businesses. In the winter fishermen turned to shrimp and
scallops. Lobstering was a minor part
of the waterfront. Fessenden went
out with fishermen on offshore trips
and learned first-hand their way of
life. “I was twenty years in Portland
and I loved it,” Fessenden said.
As the years went by he moved up
the career ladder at Marine Patrol,
becoming sergeant in 1981 then lieutenant in 1986 before being tapped to
become chief by DMR Commissioner
Bill Brennan in 1994. “Going from
Division 1 to covering the whole
coast, it was a huge responsibility,” Fessenden said. “I wanted to acContinued on page 17
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Beals Fishermen’s Cooperative. “It’s
been steady, not like crazy like last
year. I buy 300 or 400 crates a day
and that’s working out pretty good.”
Downeast harbors have seen a dramatic rise in landings during the past
three years, an increase that Peabody
has mixed feelings about. “You get a
lot of junk, but there’s so much coming in, you can’t deal with it. I just
crate them up and ship them out,”
he said. This season he’s seeing better, healthier lobsters and is getting a
higher price for them, about a dollar
more per pound than in 2013.
Out on Swan’s Island, Kenny
Lemoine, president of the Swan’s
Island Fishermen’s Cooperative,
thinks the season thus far is “normal.
Not super great fishing but it’s O.K.”
According to Lemoine, the lobsters
began to molt their old shells in midJuly which he said had been the typical pattern in the past. By late August
the lobsters had begun to move away
from the inshore to offshore waters. “It’s best [lobstering] here right
now,” Lemoine said. There are still
many hard-shelled lobsters that have
not shed their shells around Swan’s
Island and, he added, many of the
older lobsters are showing signs of
shell disease.
“What is normal?” said Mark
Nighman, general manager of the
Cranberry
Islands
Fishermen’s
Cooperative, concerning the season this year. “You can’t really figure
these things out. The shed came on

three weeks later than last year.” He
and his fellow lobstermen aren’t too
disturbed by the late molt. “Most of
my guys are happy. You get a better
product with more meat yield. We’re
down in pounds but the price is up,”
he said. He, too, has noticed that the
lobsters started moving offshore; he
predicts that the season will extend longer
this year than in past
years.

about the season locally. “The catch
is dropping inside, the lobsters are
moving outside and the traps are
moving with them.” In 2013 he experienced a few “huge” weeks but nothing like that has occurred thus far. “It’s
like it was ten or fifteen years ago,” he
said. In 2013, the surface water temperature in Friendship
harbor hit a high of
72o F. “The highest
it’s been this year was
65o F. and it’s down to
56o F. now,” Wotton
explained. Landings
are lower this year
for the Friendship
Fi s h e r m e n’s
Cooperative, of which
Wotton is a member. “We’re down
about 30% compared to this time last
year. But the value is up. And that’s
good because it’s not much fun giving
them away,” he said. “I like to work
but not for nothing!”

“What is normal?
You can’t really
figure these things
“It’s been strange and
slow,” said Brenda out. The shed came
Bartlett, general manager of the South on three weeks later
Bristol Fishermen’s
than last year.”

Cooperative. “We’ve
had a couple of pretty good days,
more than 10,000 pounds, then it
drops right off.” Most of the co-op’s
lobstermen are fishing offshore now;
their catch is 90% soft shell lobsters.
“The volume is down but the price is
up about a dollar a pound,” she said.
“We’re hoping that we can make it
[landings] up in late September and
October.”

Out on Vinalhaven, the lobstering
season was also slow during July
and early August. The Vinalhaven
Fishermen’s Cooperative had just
started to see strong landings during
the middle weeks of August, according to the cooperative’s general manager, who asked not to be named.
“Slow and steady,” replied Friendship
lobsterman Jim Wotton when asked

Landings are also down in southern
Maine. “It’s very slow. We are getting a mixed catch still, lots of hard
shells,” said Steve Taylor, a Kittery
lobsterman. “Problem is it’s getting
into September. We’re supposed to
be making money in August and
September, before all the tourists are
gone.”

lobstermen are worried that their
catches will start to rise just as the
fall months come on, making their
catch suitable only for processors
rather than local restaurants and
markets. “Yeah, we’re getting nervous. Still, we’re getting a better price,”
he added.
Nearly every lobsterman spoken to
for this article mentioned the large
number of juvenile lobsters and
egged lobsters that they have seen on
the bottom this year. Steve Peabody
said that lobstermen in his area report traps filled solid with little lobsters. “It’s an unbelievable amount of
juveniles and seeders. Just astronomical,” Steve Taylor of Kittery said.
While lobstermen are typically reticent to predict what the year will
finally bring, most seem confident
that 2014 will be a strong year for
landings. “I fully expect another banner year by the end of the year,” said
Nighman.
“I bought 3 million pounds last year
and I would say as an educated guess
I’ll come in at 2.6, 2.7 million this
year,” said Peabody.
Still, as Lemoine noted, “no two years
are alike. It’s always pretty different.
But life could be a lot worse. I’m not
going hungry!”

Taylor noticed that the water temperatures have remained cold along
the shore most of the summer. “It’s
normal [temperature] out to Jeffries,”
he said. He and other southern Maine
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Fessenden continued from page 15

home numbers are available to the
public. You can visit them at home.
That’s something we want to keep,”
Fessenden said.

complish some things, make some
changes in the way we operated.”
Fessenden focused first on improving
marine patrol officers’ training in an
aim to make the bureau “more professional.” He then turned his attention
to the equipment used by officers,
namely, the boats. “Our boats kept
breaking down. We couldn’t get out
on the water year round and we needed to. I moved forward with changes
in the boat program,” Fessenden explained with evident pride. “We have
a dozen boats now.” The most recent
was launched in January, a 38-foot
Calvin Beal-designed vessel built by
SW Boatworks of Lamoine.
Fessenden became chief just as
fundamental changes were taking
place in Maine’s fishing industry. In
the early 1990’s the National Marine
Fisheries Service, in response to
lawsuits by the Conservation Law
Foundation, began instituting daysat-sea and other regulations to curtail Gulf of Maine groundfishing. In
1996, the Maine Legislature mandated that management authority for
lobster be shared between DMR and
seven regional lobster zone councils composed of local lobstermen.
The state via the zone councils also
instituted a limit on the number of
traps lobstermen could fish. Marine
Patrol’s responsibilities increased.
“We needed more people and equipment [to enforce the trap limit],”
Fessenden explained.
Lobstermen did not take to the trap
limit with enthusiasm. Many found

Looking back on his two decades
as chief, Fessenden noted several
events with pride. “I worked with
the Marine Resources Committee
and the Legislature to give the
Passamaquoddy tribe authority to issue licenses [ for harvesting marine
species] in 1996, 1997. There have
been a lot of issues since then but I
still feel good about that,” he said.

Col. Fessenden, center, with the 2012 Officers of the Year winners, Spec. Colin
MacDonald, left, and Officer Michael Young, right. Janice Plante photo.
ways to get around it. Fessenden recalled one situation on Matinicus
Island involving a lobsterman who
was reported to have many more
traps in the water than was legal. “We
hired a barge from Prock Marine [in
Rockland] to go out there to haul the
traps,” Fessenden said. “He had more
than 1,400. That sent quite a message to the industry.” He admits that
it was, and still is, difficult to enforce
the trap limit. “But we want to keep it
a level playing field, to keep it fair so
that people keep to the law,” he said.
Playing fair seems to underlie much
of what motivates Fessenden. In part
that derives from the relationships he

BAIT

and the Bureau’s marine patrol officers develop with those they regulate.
“It’s not just writing tickets. In fact
writing tickets really isn’t our focus,”
Fessenden emphasizes. “It’s working
with fishermen and getting them to
work with us.” During his career he
has checked on thousands of fishermen and notes that the majority were
in compliance with the laws. The fact
that all marine patrol officers are required to live within the district in
which they serve and that they are
readily available to fishermen at all
times is important to Fessenden.
“We value the ability for fishermen
to reach officers at home. Their

Fessenden also referred to the muchpublicized shooting of a Matinicus
Island lobsterman by another island
lobstermen in 2009 with a mixture
of pride and sadness. “We had been
called. We knew something was likely
to happen,” he said. The situation on
Matinicus that summer had become
increasingly volatile as lobstermen
fought about fishing territory. “The
professionalism [of the marine patrol
officers] made me proud. They had
good training and they were good
people who handled themselves
well,” he said.
Fessenden also mentioned the Officer
of the Year Aaward given each year by
the Maine Lobstermen’s Association
at the Maine Fishermen’s Forum as
another noteworthy achievement. “I
have a plaque outside the door here
with pictures of all the officers who
have received the award,” he said. “I
hope it will be there for twenty, thirty
years more. There’s plenty of room for
more names.”
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TEN MILES OUT IS NOT TOO FAR FOR A GOOD BEER
By Rachel Thomas

time, I think there’s a way for us, out
here, to maximize where we’re at and
how we do business.”

First published in Working Waterfront,
August, 2014. Reprinted with permission.
Since opening for business at the
beginning of summer, Monhegan
Brewing Company has been working hard to brew beer fast enough
to meet high demand. “I would say
every brewery has problems and our
problems are the best possible problems to have,” co-owner Matt Weber
said during a recent visit.
The Monhegan Brewing Company
(MBC) was founded a year and a
half ago by Weber, his wife Mary, and
his father-in-law Danny McGovern.
McGovern has worked as a master
brewer for 20 years, and he’s still affiliated with Marshall Wharf Brewing
Company. MBC is his fourth brewery.
“This is our baby,” McGovern said of
MBC. “We’ve got to take care of it.”
Weber also lobsters from the island,
and the brewery is located in a building he planned to use as a lobster
shop. “I mean, we really don’t have
enough room, but we can make it
work. It’s pretty cramped,” he said.
“But we thought that it seemed like
a good time for the island to have

something new. It seemed like a
brewery would be a successful business with the way that craft beer is
exploding in the country right now.”
The state changed its regulations
about breweries a few years ago,
Weber added, and are now allowed
to have tasting rooms and sell beer
on site, which is a valuable source of
cash flow for a small brewery. MBC
keeps what it has in stock on draft in
their tasting room.
With the popularity of the brewery,
both McGovern and Weber hope
to expand and add more fermentation space. The business already expanded once this summer, with new
equipment and a new tasting room.
“We’re not expanding for expansion’s
sake,” Weber said, “but at the same

The next big project is an English pale
ale to celebrate Monhegan’s quadricentennial this year, the 400th since
Englishman Captain John Smith set
up a colony on the island. McGovern
talked to a British brewer and learned
that the English only started using
hops 250 years ago. Before that, they
used anything bitter, from spruce tips
to vegetables.
“He said, ‘You really don’t want to
make anything they made 400 years
ago,’ so I said, ‘Perfect, we’ll make a
pale ale,’” McGovern said.
MBC brews a range of ales, from its
stout-colored Dead Man’s Cove Black
IPA to an orange seasonal Citrus
Kolsch. The brewing process starts
on the second floor on the brew
deck, where malted barley is milled
through a pipe into the mash “tun,”
an open-topped tank on the ground
floor. In the tun, the grain is soaked in
hot water, drawn from a local well, to
release wort, a sugary liquid.
The wort is transferred to a kettle
where it is boiled for an hour or two.
Hops is added at regular intervals to

the liquid as it boils, and from this
point on, any impurity in the kettle or
the fermentation tanks can ruin the
entire batch. At MBC, the used mash
is shoveled out of the tun and taken
by the Monhegan Garden Project, because it makes a good fertilizer.
When the wort and hops are finished
boiling, the liquid is rapidly cooled
and transferred to a fermentation
tank, where yeast turns the sugar
into alcohol. After an initial period of
fermentation, the beer is transferred
to a second tank to age. There, it naturally carbonates. For the ales that
MBC brews, the whole process takes
about a week, longer for stronger
beer.
While brewing on an island can be a
challenge, Weber said supply is less
of an issue than making sure they’ve
ordered the right amounts. “Our supply issues are really the same as any
other breweries. It’s just one more leg
of a trip to get here,” he said. “Where
we run into problems is if we miscalculate our hops or our grain and
we’re short—in an emergency when
you’re brewing you can run down
the road to another brewery and get
something, but for us there’s very little margin for error.”

UPDATE FROM THE MAINE LOBSTER MARKETING COLLABORATIVE
MLMC is working together with the
Culinary Institute of America (CIA)
to launch a digital media initiative,
“The professional chef discovers
Maine Lobster.” The Web site, which
will be live at the end of September,
will provide our target audience of
culinary professionals and consumer
food enthusiasts with important information about Maine’s community
of lobstermen and history of sustainability as well as Maine lobster’s flavor profile, handling techniques and
creative recipe suggestions.
MLMC has been working with the
CIA to develop video footage illustrating key messages and important
handling information. The content
will be hosted on www.CIAprochef.
com, a popular site for foodservice
professionals that receives 50-60,000
unique monthly viewers. It will also

be pushed through CIA’s extensive
social media channels, including
YouTube with over 20,000 subscribers, podcast with over 2 million feed
hits, Facebook with over 100,000
“likes,” and Twitter with over 25,000
followers. MLMC will issue an email
with a link to the site this fall.
Chefs and foodservice professionals want to meet the people who are
sourcing their food products. MLMC
issued an invitation at the Flavor
Summit conference in April to the
corporate chef attendees to visit
Maine at any time for a behind-thescenes tour of the lobster community. This month, four chefs from a
small restaurant chain are taking us
up on the invitation. They will go lobstering, tour a processing plant, visit
a lobster co-op and work with local
chefs.

Close-up on the lobster! A Culinary Institute of America chef films a segment of
content for the www.CIAprochef.com Web site. MLMC photo.
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Luke Holden continued from page 3

in New York, Washington, D.C., and
Philadelphia.
His experience in banking – where he
learned to break overwhelming challenges into bite-sized components to
achieve a goal – served him well as
he broke into the notoriously finicky
New York food scene. Whether he
was trying to find sites, employees,
resolve mechanical and plumbing issues, map customer flow through the
restaurants or navigate permitting
morasses, “it was all the same idea,
looking at a problem, trying to analyze how to get from where you are to
your goal and beyond,” he said. “I really liked the process of figuring out
how to break down a huge project
into smaller parts and make it work
within a team environment.”
And the formula worked. Even as
other lobster shacks came and went,
Luke’s Lobsters continued to attract
long lines and kudos from the nation’s most influential tastemakers.
His signature dish was lauded for its
low price ($15) and simple preparation (cooked and chilled, with a little lemon butter, a modest swipe
of mayo, a dash of celery salt and
other secret spices). Whenever Luke
Holden was interviewed, whether it
was by a reporter for The Village Voice
or by Kathy Lee Gifford on NBC’s
“Today” show, he espoused the sweet
taste of Maine lobster and sustainability of the fishing practices.
“The big separating factor for us has
been how intimately involved we are
in the sourcing process,” he said. “It
defines our quality and our brand
and enables us to offer a better product, tell a better story and offer a better customer experience.”
Holden plans to open two more locations in New York this year, and three
to five new locations each year in
the next five years. Ultimately he can
foresee building up to 40 restaurants
and venturing into cities such as
Boston and Chicago. He said he likes
knowing each restaurant’s managers
and shift leaders, and does not want
to lose the company’s family-friendly
feel. And he’s made it a family opera-

tion. His brother Bryan is his business partner. His brother Mikey manages one of the New York locations.

with the volume reported by Linda
Bean’s processing operation, one of
the state’s biggest in 2012.

Observers say that the time might be
prime for Maine lobster, as foodies
are craving healthy, eco-friendly food,
and becoming more familiar with regional specialties.

Bolstering the local lobster processing industry – and having an economic impact in the state where they
were raised – was a high priority for
the Holdens.

“More consumers are looking for
sustainability, farm-raised and locally grown attributes,” said Mary
Chapman, director of product innovation with Technomic Inc., a
Chicago-based research firm. “And a
smaller but growing number of people are willing to pay a little bit more
for those qualities. If a place delivers
a high-quality and interesting product and a diverse enough menu, customers are going to come back.”

State officials are hoping a $7 million
bond referendum on the November
ballot to expand lobster and other
seafood processing will allow the
state to keep processing revenue and
jobs that have historically gone to
Canada.

Even as Holden has brought lobster
to diners beyond Maine, he’s deepened his investment inside the state’s
borders.
In 2012, he and Bryan
opened the processing plant in Saco with
the help of a $200,000
loan
from
the
Biddeford-Saco Area
Development Corp.
and a $500,000 equity
investment from himself and his business
partners.

The restaurants handle up to 5,000 pounds
of fresh lobster meat each week, and
they needed access to more product
as the chain expands.

“There was no facility that could dedicate that kind of capacity to us,” he
said. ”We realized that if we wanted
to continue to grow and maintain
our quality standards we were going
to need a dedicated processing facility.”
In so doing, he joined a batch of new
processors who have started in the
past few years. The number of lobster processors in Maine has jumped
from five to 12 since 2010. The 4.5
million pounds of lobster he expects
to process this year puts him on par
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“When you have the ability to process
lobster in the state rather than shipping it to Canada it has a multiplier
effect,” Holden said. “You’re putting
money in Maine fishermen’s pockets,
paying Maine lobster
dealers, paying Maine
truckers to drop off
the product at your
facility, using Maine
workers to package
the products and
employing Mainers
to process the product and supervise the
process.

The restaurants
handle up to 5,000
pounds of fresh
lobster meat each
week, and they
needed access to
more product as the
chain expands.
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In 2013, Maine lobstermen caught
126 million pounds of lobster and
Canada received an estimated 54
million pounds of it for processing.

“That definitely feels
good, and it’s something my partners and I feel most
proud of,” he said.
Last year, Holden became more involved in local efforts to shore up
the industry. He joined the Maine
Lobster Marketing Collaborative,
an 11-member board made up of
lobstermen, dealers and public officials charged with promoting lobster around the globe. The group
has a $750,000 budget funded by a
surcharge on licenses issued to lobstermen, processors and dealers. He
also joined the board of the Lobster
Institute at the University of Maine,
which works on conservation, outreach, research and education to sustain the lobster fishery.

Cape Elizabeth native Luke Holden
has rapidly expanded his signature lobster restaurants in major
East Coast cities. Photo courtesy of
the Portland Press Herald.

“Because he’s at the end of the food
chain – serving lobster to the customer on an everyday basis – and he
has his own processing facility he has
more than knowledge. He has an understanding that’s helped us all,” said
Robert C. Bayer, executive director of
the Lobster Institute. “He’s so dynamic, and he’s got such a unique way of
seeing things, not just straight ahead
but everything going on around him.”
Holden has made a concerted effort
to showcase Maine-made products
in his restaurants, and given brands
like Greene-based Hurricane Soups,
Shipyard Ale of Portland and Gifford’s
Ice Cream of Skowhegan exposure to
markets that they might not otherwise have.
“Being featured in Luke’s Lobsters
had such a great impact on our company,” said Phil Wilbur, co-owner of
Hurricane Soups, adding that the
restaurants account for about 50 percent of their sales. Calls and emails
pour in from people who have tried
his products at Luke’s Lobster, he
said. “They’ve had such tremendous
growth, and that’s created opportunity for us.”
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The MLA has been successful in gaining support from
thousands of lobstermen over the years. Without that
support, the MLA would not exist and its voice would
not be credible. Thank you for 60 years of support.
Join by SEPT 15th for your chance to WIN $1954!
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STRANGE SUNFISH FIND THEIR WAY INTO MAINE WATERS
By Sarah Paquette
On Labor Day weekend 2012, beachgoers in Wells spotted grey fins in the
water and became concerned that
sharks were so close to the beach.
However, when the fins flopped over
and the animals revealed their shape
at the surface, they were identified
as an ocean sunfish. In a Portland
Press Herald article on the sightings
Brittany White, the lifeguard on duty
that day at Wells Beach, described
the fish as silver pancakes. “Once
their fin comes up, it flops over and
they kind of roll over on their side,”
White said. “It looks like a big pancake.”
The ocean sunfish is a strange-looking fish. Its scientific name, Mola
mola, comes from the Latin word
for millstone, which describes the
shape of the fish since it appears to
be a large head with fins. The ocean
sunfish is the largest bony fish in the
world, weighing up to 5,000 pounds
and reaching 14 feet vertically and
10 feet horizontally, according to the
National Geographic Web site.
Molas live in temperate and tropical oceans around the world, but
sightings have rarely been reported
in Maine waters. In Bigelow and
Schroeder’s definitive Fishes of the
Gulf of Maine, they note that “The
Grampus [Bigelow’s vessel] sighted
sunfish near the Isles of Shoals in

themselves. “Mola like to hang out
between 200 feet to the surface,” said
Sulikowski. “Mola, like other bony
fish, are ectotherms, meaning that
their body temperature varies with
their environment.” He said that mola
can dive to a depth of 2,000 feet, maybe more, and are most likely warming
themselves back up when they lie at
the surface. “They are also feeding at
the surface,” he noted. “They love jellies.”
A tiny Mola mola larva eventually
becomes the largest bony fish of
the sea. VIMS photo.
1896, in 1912, and in 1914, as well as
one in the eastern basin of the Gulf in
1912. Seaside dwellers reported one
or two near Cape Porpoise in 1921;
one of 7 feet was caught off Boothbay,
Maine, in August 1927.” University of
New England marine science professor Dr. James Sulikowski said that
just because they aren’t reported
doesn’t mean mola aren’t in the area.
“The way molas’ fins flop over [at the
water’s surface] they look like debris.
Unless you pull up right next to a
mola, you are likely to ignore it and
assume it’s nothing more than floating debris.”
Though mola spend time in deep water, they like to float on their sides at
the water’s surface. It’s this behavior that earned them the name sunfish since they appear to be sunning

When mola hatch, they look nothing
like an adult mola. “They start out so
small. A newly hatched mola is only
three millimeters long,” Sulikowski
explained. Over the course of its lifetime, a mola grows to an adult that’s
more than 60 million times its start-

ing size. Despite their size, molas are
docile fish that eat small zooplankton
and jellies. Molas have small mouths
that hold two pairs of teeth plates
that form a beak. The Monterey Bay
Aquarium’s Web site states that molas can eat stinging jellies without
pain most likely due to a mucus lining
in their digestive system. Sulikowski
said mola also have a mucous layer
that covers their rubbery skin. “They
don’t have scales, so the mucus layer
helps mola move through the water.
They are actually decent swimmers,
despite their strange body shape,” he
added. “We know so little about this
large nomadic species. It’s really a
privilege to observe one in the wild.”

A Mola mola sunning on the ocean surface. NOAA photo.
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MUST YOUR KNEES TAKE SUCH A BEATING?
By Ann Backus, MS
Our knees are complex joints. It takes
muscles, cartilage, meniscus tissue,
bursas, tendons, ligaments, fat, fluid, and four bones working together
to allow us to stand, sit, squat, walk
and kick. Several occupations have
special knee disorders named after
them, such as miner’s knee, carpetlayer’s knee and housemaid’s knee.
Should the lobstering occupation
have “lobsterman’s knee”?

prolonged contact stress; it involves
inflammation and swelling of one of
the two bursas [small watery sacs between the tendons and the bone] in
the front of the knee near the patella
or kneecap.
For safety we recommend that the
rail be high enough to hit at least
above mid-thigh, but for taller fishermen the rail may contact the leg closer to the knee. The compression of
leg tissue from leaning could result in
knee bursitis. The knee becomes stiff

An orthopedic surgeon in the
Occupational and Environmental
Medicine Residency program at the
Harvard School of Public Health referred me to an article in the Journal
of Occupational Rehabilitation (Dec.
2010) titled “A Review of Occupational
Knee Disorders” by Christopher R.
Reid and others. I have used the organization of that article to discuss
knee disorders associated with fishing. One disclaimer: I am not a physician, so if you have knee problems,
please see your doctor and possibly
an orthopedic specialist.
Lobstermen need to balance themselves all day long because their work
platform is in motion. Leaning with
knee or leg against the rail or other
parts of the boat to maintain balance
has been found to be a risk factor
for knee bursitis. Lobstermen also
lean against the rail when gaffing
the buoy. This bursitis results from

Rope underfoot. Photo by Earl
Dotter.

and possibly painful. In occupations
such as mining and carpet-laying,
bursitis results simply from repeated
kneeling or from using the knee as a
hammer to stretch carpet.
Although the literature does not specifically mention meniscal disorders
for fishermen, the likelihood of a sudden twist or abrupt movement on wet
surfaces does contribute to the risk
for this knee disorder. The meniscal
tissues are found in the spaces between the upper and lower leg bones.
They perform a cushioning function
and allow the knee to bend or articulate smoothly. Damage to them can
build up over time and may not be
noticed until the knee becomes stiff
and painful. Interestingly, one study
reviewed by Reid cited lifting heavy
objects as a risk factor for meniscal
disorders. Lobstermen lift and move
traps and lobster cars each day; this
repeated motion could increase the
risk even more. Reid cited research
that found that lifting 22 pounds ten
times per week was enough to increase the risk of a meniscal disorder
by almost two times.
Finally, lobstermen are at risk for
knee osteoarthritis (OA), a condition
that is degenerative and affects many
of the structures in the knee such as
cartilage, ligaments, and tendons.
Obesity, age, and repetitive lifting are
risk factors for this condition, as is
previous knee injury or surgery.

Standing as a risk factor is mentioned by Reid only in passing. Not
mentioned at all is the risk of knee
disorders resulting from the repeated
motion of kicking the rope away from
under the feet. Some lobstermen
have reduced the dangers from rope
on the deck by installing a rope bin or
rope locker, or by using a water tank
under the hauler.
You can reduce the risk of knee disorders through exercises such as lying
on your back and lifting your legs alternately 3-4 inches off the floor, then
holding that position to help keep
your quads (thigh muscles) strong
and supporting the knee joints. It
also helps to manage your weight to
lessen strain on your knees. Keeping
repetitive motions to a minimum,
avoiding abrupt motions, and reducing the amount of weight lifted also
protects your knees. Finally, it makes
sense to seek medical help when
knee pain and stiffness sets in so a
bad situation is not made worse.
So, thinking about the lobstermen
you know, are there enough bad
knees out there to name the condition “lobsterman’s knee”?

Ann Backus is Director of Outreach
and an Instructor in Occupational
Safety at Harvard University School of
Public Health.
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In the
NEWS
SCALLOP SEASON TAKES
SHAPE
The state Department of Marine
Resources, acceding to the wishes
of the Scallop Advisory Council, has
proposed that draggers and divers be
allowed to fish for scallops the same
number of days in 2014-15 as in the
previous season.
“We are putting forth a recommendation that considers industry interest and input,” said Department
of Marine Resources Commissioner
Patrick Keliher. “However, this decision runs counter to the advice of our
science staff. So we anticipate having
to cut days from the season with area
closures enacted through emergency
rulemaking, as we detect depletion
of the resource beyond what can be
regenerated in a season.”
The number of harvesters between
2008 and 2013 tripled, jumping from
131 to 421, which has increased pressure on the fishery in recent years.
The proposed 2014-2015 scallop
season calls for a 70-day season in
Zones 1 and 2 and a 15-gallon daily
limit with separate calendars for
divers and draggers. For Zone 3, a
50-day season and 10-gallon daily
limit are proposed with separate
calendars for divers and draggers.
There are additional rules proposed

for limited-access areas in Zones 1
and 3. The DMR is proposing to implement a number of targeted closures based on depletion and the
presence of spat-producing scallops
which include Eastern Casco Bay,
Damariscotta River, Ocean Point,
Muscle Ridge (open two days per
week) and Lower Muscle Ridge, and
to protect municipal mooring fields
in Blue Hill Harbor, Western Blue Hill
Bay, Bartlett’s Harbor, Seal Harbor,
Northeast Harbor and Somes Harbor.

In response to the critically depleted
status of the stock, the Atlantic States
Marine Fisheries Commission required the Long Island Sound lobster
fishery to close for three months last
November; a second three-month
shutdown will take place later this
year. Significant lobster declines recorded in 2002 and 2010 coincided
with rising water temperatures and
low oxygen levels that may have
made lobster more vulnerable to lobster shell disease.

are Maine’s third-most-lucrative fishery. In 2013, the harvest of 10.6 million pounds of softshell clams was
valued at $16.9 million. Making it
easier to catch the crabs may help to
keep the predators’ numbers down.
In 2012, just 36 licenses were issued
and 3,762 pounds landed. In 2013, 52
green crab licenses were issued, and
10,596 pounds were harvested, according to preliminary data from the
DMR.
ASFMC DELAYS EEL RULES

LONG ISLAND SOUND
LOBSTER FISHERY DOWN BY
HALF
The Long Island Sound lobster fishery showed a marked decline in 2013.
After a three month closure, which
state and federal officials expected
would result in a 10% decline in landings, the total lobster catch from
Long Island Sound in 2013 fell by just
under 50%, from 230,000 pounds to
121,700 pounds. The decline has reduced the number of full-time commercial lobstermen by 75 percent,
from the nearly 600 at the fishery’s
height in 1998 to slightly more than
150 last year. The number of recreational and part-time lobstermen has
fallen by 84 percent over the same period, from more than 1,400 in 1998 to
227 last year.

NEW REGULATIONS EASE
HARVEST OF GREEN CRABS
Beginning in August, Maine fishermen no longer need a special license to harvest and sell green crabs.
Furthermore, they don’t have to report their green crab harvests to the
Department of Marine Resources.
Commercial lobstermen will be allowed to take them as bycatch. And
when the Sheepscot, Damariscotta
and Medomak rivers are closed for
fishing other species of crabs between December 1 and April 30, fishermen still will be able to harvest
green crabs from those waters.
The changes are in response to the
dramatic rise in green crabs throughout the coast. Green crabs eat bivalves such as softshell clams, which

The Atlantic States Marine Fisheries
Commission’s
American
Eel
Management Board met in August
to consider final approval of Draft
Addendum IV to the eel fishery management plan. The draft addendum
proposed a suite of options to address
the commercial glass, yellow, and silver eel fisheries along the Atlantic
coast. The Board reviewed public
comment from state public hearings conducted along the coast and
written comments. After lengthy discussion about the proposed options
and in recognition of the states’ varying interests, the Board decided to
postpone final action until October.
A subcommittee will meet before
then to identify preferred management measures to be considered by
the Board at its October meeting in
Mystic, Connecticut.

SUPERIOR BLOCK
(Superior Marine Products, Inc.)
announces the addition of its
NEW ALL-STAINLESS BLOCKS
in 4” and 5” sizes
VIRTUALLY UNBREAKABLE
Made in-house from 3/8 S/S Plate,
and our Stock S/S Sheave (or choose
alum or UHMW) with sealed bearings
and double-wipe seals.
RETAIL CUSTOMERS:
Ask at your marine supply store, or
buy with PayPal by calling
207-655-4492, or email at
superior@fairpoint.net.

Superior Blocks, for the
LONG HAUL

CAPE PORPOISE LOBSTER CO.
INC.
70R Mills Rd., Kennebunkport, Maine
FHOO

Fresh and Salted Bait

5HGÀVK

Herring

Pollock racks

)ODWÀVK

Pogies
We sell bulk ice!
info@capeporpoiselobster.com
wwww.capeporpoiselobster.com
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September 3
MLA Directors meeting, Darby’s in Belfast. FMI:
207-967-4555

September 23-25
ASFMC Lobster Stock Assessment Workshop,
New Bedford, MA. FMI: 703-842-0740.

September 11
“The Ghost of Climate Future,” talk by Dr.
Jim Carlton, 7-8 p.m., Gulf of Maine Research
Institute, Portland. FMI: 228-1699.

September 30
Portland Candidates meeting, hosted by MLA,
6-8 p.m., Gulf of Maine Research Institute,
Portland. FMI: 967-4555.

September 13
Noel Paul Stookey concert, Stonington Opera
House, Stonington. FMI: http://operahousearts.
org or 367-2788.

September 30-Oct. 2
NEFMC meeting, Hyannis, MA.

September 17
Ellsworth Candidates Meeting, hosted by MLA,
6-8 p.m., Ellsworth City Hall auditorium. FMI:
967-4555.
September 23
Rockland Candidates Meeting, hosted by the
MLA, 6-8 p.m., Rockland Lighthouse Museum,
Rockland. FMI 967-4555.

Lobster Facts
Lobsters caught in
Maine have to be a
certain length from the
back of their eye to the
end of their carapace,
or shell. Lobsters can’t
be bigger than 5” or
smaller than 3 1/4”.

Lobstermen use a guage to measure
their lobsters. MLA photo.

Upcoming
October 1
MLA Directors meeting, Darby’s in Belfast. FMI:
207-967-4555
October 13-18
MLA V-notch survey week
October 27-30
ASFMC meeting, Mystic, Conn.

In Memoriam
Jeremy Philbrook, 36, of Vinalhaven died while lobstering on
August 13. He was a well-respected member of the Vinalhaven
lobstering community and leaves behind a wife and three
daughters, the youngest of whom is one year old.
A fund has been set up for the family at the following Web site:
http://www.gofundme.com/d2yc3c.

LOBSTER DEALERS ASSOCIATION
CHOOSES EXECUTIVE DIRECTOR
Former Maine Lobstermen’s Association staff
member Annie Tselikis has been hired as the first
executive director of the Maine Lobster Dealers
Association (MLDA) ( formerly the Maine
Lobster Import/Export Dealers Association).
MLDA members cited the need for consistent
representation at the state and federal levels on
issues that pertain to the lobster industry as a
major reason for reenergizing the organization
and hiring a part-time director.
“We feel that we have an obligation to be more
active and involved in industry matters. For too
long we have relied on other organizations to do
that work. We need to identify challenges that
impact the lobster dealers of Maine and establish common goals to address these challenges.
It is time that MLDA take the steps necessary to
achieve this level of success,” said Tim Harkins,
MLDA president and owner of Rocky Coast
Lobster.
Tselikis comes to MLDA following seven years
representing commercial fisheries interests
for various Maine organizations and industry
groups. Tselikis also currently serves as a full
time regional field director for Eliot Cutler’s
campaign for governor, a position she will
maintain through the election in November. “I
love the Maine lobster industry. I have collaborated with many MLDA members in the last

u
p
e
r

LOBSTERMEN!

T S
r
a
p

c
r
e
w

STS

S

316 Stainless Steel Truss Head, #2 sq. drive
¼” #10 Unthreaded Shank

For purchase locations
and more information
go to:

1” & ¾” Lengths, 12 TPI
Patent Pending

www.supertrapscrews.com

Will outlast all
presently available
runner screws!

TRI-COUNTY LITERACY
Serving Lincoln, Sagadahoc,
and northern Cumberland Counties
Improve your skills in reading, math,
writing, and computer literacy.

Free and confidential.
207-443-6384
literacyvolunteers@tricountyliteracy.org
34 Wing Farm Pkwy, Bath, ME 04530

MLDA director Annie Tselikis. MLA photo
several years and appreciate the opportunity
to now work with the organization towards its
goals of consistent representation, advocating
for the dealer sector, and improved communication among the membership as well as communicating broadly throughout the industry,”
Tselikis said. In addition to overseeing day-today operations, communication, and organization of the association, Tselikis will serve as the
primary media contact.

MLA celebrates 60 years!
Join by SEPT 15th for your chance
to WIN $1,954!
To enter:
Ȉ ͳͷ

Improve your odds of winning!
Ȉ  Ƭʹ 
Ȉ Ƭ 
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HOW WILL CLIMATE CHANGE AFFECT YOUR BOTTOM LINE?
By Melissa Waterman
Change is an inevitable fact of life. That’s what evolution is all about. But sometimes changes happen too quickly for a species to adapt and then, well, then
things go awry.
That’s why a project undertaken by the University of Maine Cooperative
Extension and Maine Sea Grant is proving so important. The project, funded
by NOAA’s Climate Program office, involves educating fishermen in Maine,
Massachusetts and South Carolina about the ways that climate change may
affect them and their communities. “We are not attempting to predict the future. Instead we are trying to create tools that help people think about future
scenarios and possible actions they can take,” explained Esperanza Stancioff,
climate change educator for UMaine Extension/Sea Grant and one of the project’s leaders. “The goal is to develop resources for lobster fishermen in midcoast Maine to help them ‘fish smarter, not harder’.”
Several lobstermen from Spruce Head and South Thomaston were interviewed
during the winter about the fishery, what they are seeing as part of a changing
climate, and other elements of lobstering. Then a series of meetings were held
with the larger group of lobstermen to talk about the fact of climate change and
its implications for the Maine coast.
Project staff pulled together data on lobster catch, prices, ocean temperature,
fuel and bait prices in order to create a computer model that would reflect
changes that may occur due to a warmer climate.
“The model has multiple modules within it,” Stancioff said. These modules describe certain features of the world in which lobstermen operate. There is an
ecology module, a fishing effort module, a handling module [shrinkage rates],
a lobster pricing module, a fishing expenses module, and a home economics
module reflecting household income and expenses. Each module provides a
certain range of inputs to allow people to explore possible futures. “You can
change the assumptions in the modules and a lobsterman can see what happens to his bottom line,” Stancioff continued. “For example, the model shows
that a lobsterman who left his traps in the water throughout 2012 [an unusually
warm year with an early molting season] was losing a mega amount of money.”
Lobster landings in Maine have skyrocketed during the past decade, in part
because of warmer water temperatures throughout the water column. More

Learning how to adapt to the changes occuring along the Maine coast due to
a warming climate will be critical to the long-term financial success of lobstermen. Photo courtesy of the town of South Thomaston.
juvenile lobsters are finding places on the bottom with the right water temperature in which to hide and grow to legal size. The boom has its negative side,
however. Lobster is now the most valuable marine species harvested in Maine,
comprising 69% of total value. That means many small coastal communities
are entirely dependent on the continued health of the fishery. But change is
inevitable.
“This is a way to provide information in a visual way. The lobstermen know
what’s going on out there. They have real information and that goes into the
modules,” Stancioff said. The project leaders plan to add additional data on
juvenile recruitment, shell disease rates and water temperature profiles to the
model. “Our goal is to increase climate change literacy among lobstermen and
to show them how the changes in the fishery affect the resource and their bottom line.”

Seeking new markets for Maine Lobster.
Enjoy our innovative
new Lobster Boat Cafe
at The Maine Mall.
Serving Maine
Lobster, Maine brews,
and more.
When you buy Maine
lobster you stand
with us to support
what’s so important
to our state.
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Find us also at the ball field of the Minnesota Twins, and at Boston Garden games.
Fun’s no obstacle, have a Lobstickle!™
LindaBeansMaineLobster.com

